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When-ere we look at lettuce beds, 
The lush, cool greenness of their heads 
Inspires us to write a ballad, 


Or hurry home and toss a salad, 
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ITALIAN SPAGHETTI 


6 slices of bacon 

5 onion (medium sized) 

Celery heart 

1 can size #2 or larger of peeled tomatoes preferably 

Italian Style 

lb. thin spaghetti 

lb. Roman cheese (not the grated kind. Roman cheese 
can be bought at A. & P. stores.) 


Dice bacon and fry it till most of the fat comes out 
of it but don't get it burned. Slice the onion and 
celery very, very fine and add it to the bacon fat. 
Fry mixture together till the onion and celery are a 
golden color. Then add tomatoes which have been 
strained. Cook for about 40 minutes on a medium fire. 
After sauce is prepared boil water in a fairly large 
pot. Add some salt to taste. While water is boiling 
rapidly add spaghetti which has been cut in half. Cook 
till tender then strain very well. Add sauce to it 
and mix same in spaghetti, add cheese which has been 
grated to taste. 


i 
a 
i 


Anita Marazzi 


LIVER PASTE 


3 pound calf's liver, boiled until tender. Cool. 
Put through food chopper with 

4 small green onions and 

e hard cooked eggs. 

Salt and pepper to taste 

Mayonaise to mix well - 

Dash of worcester sauce - if liked 

Let stand 24 hours, well covered, in ice box. 
Delicious for canapes or sandwiches. 


Margaret Stephenson 


CHICKEN CHARTREUSE 


1 fat hen Salt and pepper 
2 cups rice 2 cups rolled dried 
2 cans mushroom soup bread crumbs 


1 tbs. minced onion 


(Mushrooms and nuts may be added to make it extra 
special.) 


_ Cover hen with salted water and stew until tender. Let 
it cool in the broth, Skim off fat and reserve, Remove 
chicken from bones and cut in small pieces. If skin is 
used, grind in meat chopper, Wash rice and cook in 
chicken broth, boiling rapidly for 20 minutes, Add 
mushroom soup, onion, salt and pepper. Combine with 
chicken and pour into greased baking dish. Heat the 
fat which was skimmed off the broth in a skillet and 
saute bread crumbs in it (this is the secret of extra 
flavor). Mix thoroughly and spread over chicken-rice 
mixture, Bake in moderate oven 14 to 2 hours, This 
can be cooked in a flat pan and served in squares, 


Phyllis Firmage 
MARROW BONE SOUP 


3 lbs, marrow bones 2 to tbs, vinegar 
2 quarts water 1 to 2 tsp. salt 


Cook in pressure cooker 30 minutes or in kettle for 3 
to k hours, boil very slowly. If pressure cooker, let 
stand an hour before opening. 


Vinegar helps to draw calcium from bones, Odor is 
lost in cooking, 


let stock get cold and take off fat. Saute 1 to 3 
onions (according to taste), and chop fine 2 to h 
stalks celery, add and cook until tender, About 5 
minutes in pressure cooker, Then add 1 pkg, frozen 
mixed vegetables and cook according to time specified. 
Turn off heat. and add small amount of chopped chuck 
just before serving, Heat of soup will cook meat 
enough, Add more salt if necessary, and be sure to 
add at least 1 tsp, Monosodium Glutamate (Accent) to 
enhance flavor of vegetables and meat. May also add 
some chopped parsley. : 


Marian T. Easter 


TASTY HOME STYLE PORK CHOP SUEY 


5 lean pork chops; or 5-6 slices fresh pork tenderloin 
6 large stalks celery cut in sml1l pieces - a few 
young leaves also, cut fine 

7 or 8 medium onions; cut in half lengthwise then 
sliced (not too thin) 

Curry - about salt spoonful 


Season pork chops or slices and fry slowly until 
browned. Remove, and set frying pan with drippings 
aside. Cut meat in bite-size pieces, place in small 
sauce pan with the curry and barely cover with water. 
Let simmer for 15 or 20 minutes (or till tender). 

When finished thicken with a little flour if necessary. 


Put celery pieces in pan of drippings first for 
a couple minutes, then add onions and season to taste 
with salt and pepper. Let them saute to a pale brow, 
stir a few times; cook uncovered. Then add meat and 
mix, 

Serve over fluffy cooked rice. No other sauce 
or seasoning necessary. Serves 4, 


Anne Ehrenburg 


SWEET POTATO & APPLE CASSEROLE 


6 to 8 yams. Boil until just tender, peel and slice. 

6 to 8 apples. Peel and slice, arrange in layers 

with potatoes for last layer. Cover with sauce and 
bake about 1 hr. in slow to medium oven or until apples 
are done. 


Sauce 
2c. water - 1c. sugar - 4 level tbs. cornstarch - 
= lb. butter - 3/h tsp. salt 


Mix cornstarch, sugar, salt. Add water - bring to 
boil, add butter and cook until thick. 


Donna Vee Paul 


© 


CHICKEN WITH VEGETABLES 


3 lb. string beans 1 green pepper 
3 tbs. oil or fat 1 cup broccoli 
1 tsp. salt l cup chicken bouillon 
Dash of pepper 2 tbs. corn starch 
1 lb. (2 cups) cooked chicken 2 tsp. soy sauce 
+ 1b. fresh mushrooms jy cup water 
A cup celery 


Cut beans into half-inch pieces and cook until tender 
in boiling water. Heat oil, salt, and pepper ina 
heavy frying pan. Put chicken, cut into thin pieces, 
into this. Add sliced mushrooms, celery, cut pepper 
and chopped broccoli, Add chicken broth or bouillon. 
Cover pan tightly and cook over moderate flame for 5 
minutes. Add cooked string beans. Blend together 
cornstarch, soy sauce and water. Add this to vege- 
tables and chicken. Cook for a few more minutes, 
stirring constantly. Serve immediately with hot, 
boiled rice. (The Chinese not only know how to get 
the most flavor from their meat, they also have learn- 
ed how to prepare their food, in most cases, so as to 
mintain its best nutritional values. The Chinese 
method of cutting meat into thin strips and cooking 
vegetables and meat for a very short tim with a 
small amount of liquid, saves food value, flavor, and 
appetizing appearance. ) 

Rachel Millgate 


MEXICAN MEAT BALLS 


1 1b. chopped meat (3/4 beef, 1/4 pork.) 
salt the meat 
l egg, beaten 
cup milk 
5 Cup raw rice 


Mix all together; form in small balls (size of egg 
yolk). Cook about 13 hours over low flame in sauce. 


| SAUCE 
1 grated onion 1 can water 
1 can tomtoes (No. 2) Cut celery and green pepper 
1 can tomato soup Dash of cloves 


Vera Hales 


SALMON SOUFFLE 


1 lb. can salmon 3 tbs. melted butter 

l cup soft fine bread crumbs 2 tsp. lemon juice 

s cup milk Salt & paprika to taste 
3 eggs 


Remove bones from salmon. Mash toa paste. Add 
crumbs to milk which has been heated to scalding and 
stir until smooth. Add to the salmon with melted 
butter, lemon juice and egg yolks, beaten until well 
mixed. Fold in egg whites, beaten stiff, and season 
with salt and paprika. Place in buttered baking 
dish, set in a pan of hot water and bake in slow 
oven (325° to 350°) for 45 minutes or until firm in 
center. Let stand about 15 minutes, then unmold on 
a platter and pour Spanish Sauce over it. 


Ethel Handley 


SPANISH SAUCE 


3 tbs. butter Salt to taste 
3 tbe. flour tbs. pimento meshed to a paste 
1% cups milk and cup cooked peas 

cream 


Melt butter in sauce pan, Add flour and smooth to a 
paste. Add the milk and cream and stir until a thick 
smooth sauce is formed. Add the pimentos and peas 
and season to taste with salt. 


Ethel Handley 


BAKED BEANS 
One quart dry pinto beans, cleaned and washed. Cover 
with water and let stand over night. Drain and put 
on to cook in fresh water with 2/3 cup of Mazola or 
substitute. Cook until real tender and little juice 
remains. Put in baking pan and add: 


1s cups chopped celery 1 medium bell pepper chopped 
1 cup chopped onions li cups sugar (white) (brow) 
Salt to taste 2 or more level tsp. chili 
2 cans tomato sauce powder 

l can of milk adds to richness if desired 


Bake 3 to 4 hours in moderate oven. 


Elaine Gwilliam 


BAKED EGGS IN CHEESE SAUCE 


2 tbs. minced onion 1 cup milk 

2 tbs. butter or mrgarine s lb. American cheese; 
2 tbs. flour sliced 

5 tsp. salt 6 eggs 


Cook onion in butter or mrgarine until softened in 
top of double boiler placed over direct heat. Place 
pan over hot water to blend in flour and salt. Add 
milk and stir constantly until sauce is thickened and 
smooth. Add cheese and stir until melted. Pour hot 
sauce into greased casserole or baking dish. Break 
eggs carefully into casserole. Bake in moderately 
hot oven (375 degrees) for 15 minutes or until eggs 
are firm. Allow two eggs per serving. 


Jan Tantan 


MACARONI AND CHEESE SOUFFLE 


Cook 3/4 c. elbow macaroni in boiling salted water. 
Drain -- put in casserole. 


15 c. milk ) Put into a saucepan and 

2 tbs. butter ) heat slowly until cheese is 

Yolks of 2 eggs (beaten)) melted. Pour over macaroni. 

3 lb. cheese shredded ) Beat the white of 2 eggs 

1 tbs. salt ) and fold into the mixture. 
Bake 35 minutes at 325°, 
Serve immediately. 


Pauline R. Thomander 


WALNUT ROAST 


25 c. bread crumbs (whole wheat best) 
2c. sweet milk (canned will do) 

2 eggs 

loc. chopped walnut meats 


Season to taste with salt and sage. Bake in well 
buttered loaf pan until brown. Serve with tomto 
sauce, well seasoned. Home mde Chili Sauce is good. 


Mary Bennion 


CITY DRUMSTICKS 


1 1b. pork steak Fine dry bread crumbs © 

1 lb. veal steak %; cup bacon fat 

Salt and pepper (drippings or other) — 

l egg, beaten with 2 1 teaspoon minced onion 
tablespoons water Water and flour 


Cut meat in cubes, sprinkle with salt and pepper. 
Arrange pork and veal cubes alternatly on 6 skewers. 
Dip into egg beaten with water, then in the crumbs 
and again in egg. Place coated meat on a rack to 
dry for about half hour. Melt bacon drippings in 
skillet; add onion. Brown meat on all sicss. Well 
over moderate heat. Turn heat to low and add enough 
water to cover bottom of skillet cover pan and cook 
until meat is tender. When meat is done arrange 
skewers on plate. Thicken the drippings in pan with 
flour 2 tablespoons to each cup a liquid stir until 
smooth. 


Westchester 


TUNA MACARONI LOAF 


3/4 cup evaporated milk 2/3 canned tuna, 

5 cup water - grated or flaked 

l cup diced American cheese 3/4 teaspoon salt & — 

4 teaspoons butter few grains pepper 

1 cup soft bread crumbs 2 eggs, beaten slightly 

3 tablespoons finely cut 2 cups drained, cooked 
onion macaroni 

3 tablespoons cut up pimento 


(can be omitted) 


Put the evaporated milk, water and cheese in a sauce 
pan, and cook over low heat until cheese melts and ~ 
also the 4 tsp. of butter. Remove from heat and mix 
in the bread crumbs, onion, pimento, tuna and salt 
and pepper. Mix thoroughly and fold in the 2 eggs 
beaten slightly and the mcaroni. Put into a well 
greased 13 qt. loaf pan. Bake 1 hour in moderately — 
slow over (350°) until firm. Loosen sides of loaf 
with knife, then let stand in pan 5 minutes before 
turning out to slice. Make 4 servings. 


Westchester 


BEEF STEW 


2 1b. beef (chuck) 2 small onions 

Seasoned flour 5 small turnip (cut up) 

2 tbs. drippings l bunch carrots quartered 
3 cups boiling water . 

Method: 


Wipe meat with damp cloth. Cut into 1 inch pieces. 
_ Dredge in seasoned flour (mix salt and pepper in 
flour). Melt fat in pot and brown meat on all sides. 
Add boiling water. Salt and pepper to taste and sim- 
mer till meat is done (about 1 hour.) Add vegetables 
and continue cooking for 5 hour more. Add water as 
necessary if not thick enough thicken with rue mde of 
butter (soft) and flour. Remove from kettle and serve, 


Elizabeth Stein 


GELATINE MEAT LOAF 
(Use chicken, veal, beef, or ham) 


&c. cold water 1 tbs. lemon juice 

1 envelope Knox gelatine lc. chopped cooked cold 

1c. stock well seasoned chicken or etc. 

$ onion, peeled and sliced ic. canned pimentos cut 

? stalk celery, chopped in thin strips 

5 tsp. salt 1 tsp. finely chopped 
parsley 


Add onion, celery and salt to stock. Bring to boil- 
ing point and boil 3 minutes. Strain. Pour cold 
water in bowl and sprinkle gelatine on top of water. 
Add to hot mixture and stir until dissolved. And 
lemon juice and cool. When it begins to thicken, add 
meat, pimento and parsley. Turn into mold thai had 
been rinsed in cold water. 


Konda Atkisson 


MY FAVORITE SCOLLOPED SALMON 
Cook until tender one cup egg noodles in 6 cups water. 
Ada 15 tap. salt. Drain, rinse in hot water. Add l 
can salmon salt and pepper to taste. Put in 8" baking 
dish. Add two cups of medium white sauce. Sprinkle 
with crumbled Wheaties. Bake 20 minutes at 400 degrees. 


Serve with cranberry sauce, a green vegetable and fruit 
salad, 


SPAGHETTI LOAF 


1 c. cooked spaghetti 1 tbs. pimento 

lc. bread crumbs l tsp. parsley 

li; c. grated cheese 1 tbs. ground onion 

lz c. scalded milk 3 eggs (slightly beaten) 


1 tsp. butter or margarine Salt and pepper to taste 
Mix and bake 45 minutes. 


Beatrice Bates 


CHEESE SOUFFLE 


2 tbs. butter Few grains cayenne 
tbs. flour 3/4 c. grated cheese 

5 ¢. scalded milk Yolks 3 eggs 

5 tap. salt Whites 3 eggs 


Melt butter, add flour and when well mixed, add grad- 
ually scalded milk. Then add salt, cayenne, and 
cheese. Remove from fire. Add yolks of eggs beaten 
until lemon colored. Cool mixture and cut and fold 
in whites of eggs beaten until stiff and dry. Pour 
in buttered baking dish and bake 20 minutes in slow 
oven. Serve at once with white sauce. 


June Stewart 


SMOTHERED PORK CHOPS 


4 loin pork chops 2 tbs. chopped onions 

1/3 cup flour 2 tbs. chopped green pepper 
i tsp. pepper 3 tbs. chopped celery 

l tap. salt l cup water 


Dust chops with flour to which seasonings have been 
added. Place in baking dish (preferably flat) and 
cover with remining ingredients. Cover and bake in 
moderate oven for an hour. 


Korothy Keller 
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MACARONI AND EGG CASSEROLE 


4s oz. macaroni 2 tsp. power mustard 

15 qts. boiling water 1/8 tsp. pepper 

hs tep. salt 1 tep. Worcestershire sauce 

t c. salad oil or fat 1c. grated processed American 
c. all-purpose flour cheese 

2 3/4 c. milk 2c. cooked string beans 

¢ c. minced onion 4 hard-cooked eggs, sliced 


Break mecaroni in thirds: Cook tender in water with 1 

tsp. salt. Make about 3 c.. Drain; rinse with boil- 
ing water. Meanwhile, blend oil with flour in top of 
double boiler; stir in milk: cook until thickened. Add 
next 4 ingredients, 3 tsp. salt, Remove; stir in 3/h 
cup cheese. Arrange macaroni, beans and eggs alterna- 
tely in lé-qt. casserole. Pour on sauce; top with +c. 
cheese. Bake in moderate oven of 350° F. for 30 min.. 
Brown under broiler. Serves 4+ or 5. For garnish, 
arrange circle of hard-cooked egg-white slices. Fill 
center with sieved hard-cooked egg yolks. 


Rachel Millgate 


BEEF ROLL 


Buy meat sliced thin. Cut in desired size for 
individual serving. Have the butcher beat and flatten 
it. 

Filling (4 servings) 

Saute 4 big onions, 1 green pepper, cut up fine, in 
bacon fat. Put in 1 c. cooked carrots, parsley, salt 
and pepper. Now take slices of beef on board and rub 
them very lightly with prepared mustard, sprinkle 

very little flour over it, spread filling on it, roll 
up and tie with fine string. Turn in flour mixed with 
salt and pepper. Brown on all sides in any kind of 
fat. When nicely brown, take them out and mke gravy. 
Put rolls back and simmer for a good hour. Carefully 
take string off before serving. Serve with meshed 
potatoes and red cabbage. 


Johanna Joseph 


SHIS - KA - BOBS 


Cut good lean lamb into 13 inch cubes, trimming off 
fat, skin and gristle. 


Marinate all day in Krafts French dressing. 
Cut large mshrooms in half, dip in wesson oil. 


Take the required number of 12 inch skewers and place 
the lamb cubes and mushrooms alternately there on. 
Sprinkle with very little salt and garlic salt. 


Place under broiler - doing each side about 10 min. 
each. 


Serve with 


Sliced green peppers and sliced onions which have been 
sauted in oil and cooked, covered, for 15 minutes, or 
until just barely tender. 


Jane Rawson 


SALMON MOUSSE 


2 env. unflavored gelatin ¢ cup catsup 
£ cup cold water i cup heavy cream (whipped ) 
2 cups boiling water /4 cup mayonnaise 

cup cider vinegar j cup diced celery 
1 tsp. Worcestershire sauce 2 cups flaked salmon 
2 tsps. grated onion 3 cup sliced stuffed olives. 
% tsp. salt 


Soften gelatin in cold water, dissolve in boiling 
water. Add vinegar, Worchestershire sauce, onion, 
salt and catsup, mix well. Chill until slightly 
thickened. Blend in whipped cream and mayonnaise 
with rotary beater. Fold in remining ingredients. 
Pour into large mold or individual molds. Chill 
until firm, unmold garnish with salad greens. Makes 
8 generous servings. Be sure to oil fish mold well. 


Helen E. Skousen 


CITY CHICKEN 


1 lb. veal steak 
1 lb. pork steak 
6 or 8 skewers or sticks 


Cut steak in cubes of about 1 in. square. Slip altern- 
ately on sticks. Beat an egg and salt and dip the 
entirei1y covered sticks into it. Mix salt and pepper 
to a little flour and roll the city chicken in it after 
the egg dip. Brown in frying pan all around. Then 
add water and cover. Cook in oven or on top of stove, 
moderate oven 1 hour. Make gravy from stock. 


Ada Miller 


STUFFED FLANK STEAK 
2- 33 lbs. flank steak 


Have pocket cut in it for stuffing. Sprinkle with 
salt and pepper and put in shallow baking pan after 
stuffing with savory dressing. Put a little water in 
dish and dot with crisco. Bake in slow oven 325° for 
13 hours. 


Ada Miller 


ARMENIAN MYSTERY PACKAGE 


2 lbs. shoulder of lamb 1 onion cut in quarters 
or lamb chops 1 egg plant - 4 pieces 

2 bell peppers cut in half 1 large potato quartered 

2 tomatoes halved 


Put 1 piece of each ingredient on parchment paper or 
parchment bag. Salt and pepper generously -=- tie bag 
firmly. Place bags side by side in baking pan and 
bake 35 hours at 375°. Do not turn package or cover 
pan or use water. Serve in package. 


Donna Conkling 


CARROT AND PEA CASSEROLE 


1 bunch carrots (8 small) 2 tbsp. flour 
1 small onion 15 cups milk 
i sprigs parsley 1 tsp. salt 
or celery leaves 5 tsp. pepper 
12 ounce can mushrooms 1 cup peas 
4 tbsp. butter or margarine $c. grated cheese 


Cook carrots 5 minutes. Chop onion and leaves fine. 
Cook onions and mushrooms in melted butter until 
onion turns golden. Scoop vegetables from fat and 
stir flour into remining butter. Add milk slowly, 
cook and stir until sauce is smooth and slightly 
thick. Season with salt and pepper and chopped 
parsley. 
Start oven at 400° and start assemblying vegetables. 
Put cooked peas in a medium casserole and sprinkle 
with onion and mushrooms, cover with carrots and pour 
sauce over top. Cover with the cheese. Bake 30 min. 
Serves 6. 

HUNGARIAN STUFFED CABBAGE 
1 lb. chopped meat (6 pork and + beef) 
3/4 cup rice or less (raw) 
Salt and pepper to taste 
1 medium onion (chopped and cooked in bacon fat) 


Mix above together. 

Put head of cabbage in pot of boiling water with lid 
and cook slowly until cabbage is tender enough to 
roll leaves. Separate leaves -- roll each leaf with 
hamburger mixture and tuck-in ends. Put close toget- 
her in pot, cover with can of tomtoe soup and water 
(barely cover) and cook slowly until rice is tender 
(3/4 hr. or longer). 

These are even better when warmed up for second serv- 


ing. Nell Hank 


ASPARAGUS CASSEROLE 
2c. (#2 can) canned asparagus 3 10888 (beaten ) 
cut in about two-inch pieces li cups finely rolled 


1c. grated American cheese cracker crumbs 
1 tsp. salt lc. milk 
1/8 tsp. pepper ic. butter or mrgarine 


Mix together all ingredients, except butter. Pour 
into an oiled baking dish. Melt butter and pour over 
the top. Bake uncovered in a moderately hot oven 


(350 F.) 20 to 30 minutes. 
Olive Harris 


CABBAGE ROLL 


Get a large head of cabbage, take out the core, wash 
well. Now take the outside leaves (take as mny 
leaves as you need servings) and put them in pot of 
poiling water, cover and let stand for about 3 minutes. 
Take out and let drain. ; 


Filling: 
% 1b. chopped beef Brown lightly with 2 onions 
& lb. sausage meat Salt and pepper 


Take rest of cabbage, chopped fine, smother in any 

kind of drippings in a separate pan. When done sprink- 
le a little flour over it and mix it with your meat and 
catsup (to taste). Now put your cabbage leaves on your 
board and spread the filling on it roll and tie with 
string (the thick part of the leaf should be on the 
outside). Turn the roll in flour mixed with salt and 
pepper. Brown carefully on all sides. Pour & can 
tomato sauce. thinned with 1 c. water over it in baking 
dish. Bake in slow oven for about $ hr. 6 servings. 
Carefully remove string before serving. 


Johanna Joseph 


SPAGHETTI WITH CHICKEN AND MUSHROOMS 


+ minced onion 4 cup canned mshroom 

3 tbs. oil or fat 1s tsp. chili powder 

3/4 c. chopped celery 1 tsp. salt 

5 green pepper minced Pepper 

2% cups cooked chicken 1 eup chicken broth 

+ cup diced cooked ham 1 8-oz. pkg. spagetti 

35 cups tomtoes 1 cup grated Parmesan cheese 


Cook onion in oil until brown, add celery, green pep- 
per, chicken, ham, tomatoes, mushrooms with their broth 
chili powder, salt and pepper. Simmer $ hr, add chick- 
en broth. Cook spaghetti in boiling salted water until 
tender -- drain - combine sauce and spaghelli in 2 qt. 
covered casserole and bake in moderate oven 325° 45 
minutes. Serve with Parmesan cheese, grated. Serves 

6 or 8, 

Aleen Harding 


HAMBURGER PIE 


1 med. onion, chopped 1 can tomto soup 

2 tbs. fat 5 med. sized potatoes 
1 lb. ground beef $ c. warm milk 

Salt and pepper l beaten egg. 


25 c. cooked green beans 


Brown onion in fat, add meat and seasonings. Add 
beans and soup. Pour into greased casserole. Mash — 
potatoes, add milk, egg and seasonings. Spoon to 
form mounds or spread over meat mixture. Bake in 
moderate oven 350° for 30 minutes. Serves 6. 


Grettle Haglund 


SOUTHWEST SPECIAL 


1 1b. hamburger lc. tomto puree or 
7 c. minced onion condensed soup 

% ¢. minced green pepper lc. boiling water 

3 tbs. bacon dripping l tep. chili powder 
1 #2 can kidney beans Salt and pepper 

1 #2 can whole-kernel corn ¢ minced parsley 


Brown meat, onion and green pepper lightly in melted 
drippings. Add beans, corn, liquid ingredients and 
seasonings. Mix well and pour into greased casserole. 
Bake in moderately hot oven (400°) 30 minutes. Sprink 
le with parsley before serving. 


Unknown 


CHICKEN DUMPLINGS 


l egg, beaten Sift: -lsc,°fillour 
1 tbs. melted butter 1 tsp. salt 
6 ths. cold water 3 tsp. baking powder 


Mix dry ingredients into liquid. Drop by tbs. into 
thickened gravy. Put 1id on -- cook 6 minutes. 


Ann Burgess 


Beef Stroganoff on Rice 


1/3 cup butter 
1/2 cup finely chopped onions 
1/2 pounds fresh mushrooms, sliced 
1-1/ pounds beef (top reamed): cut in 
1/ux1/\yx2-inch strips 
2 tablespoons flour 
1 cup bouillon* 
1/2 teaspoon salt 
2 tablespoons tomato paste 
3/4, teaspoon Worcestershire sauce 
1/4 cup sour cream 
1/2 cup heavy cream 


1-1/3 cups (5-ounce package) Minute Rice 
1/2 teaspoon salt 
1-1/2 cups boiling water 
2 tablespoons butter 


Melt 2 tablespoons of the butter in saucepan. Add 
onions, saute until golden, then remove and set aside. 
Melt 2 tablespoons more of the butter. Add mushrooms, 
saute until lightly browned, then remove and set aside. 
Melt remaining butter. Roll beef in flour and saute 
until browned. Add bouillon, 1/2 teaspoon salt, and the 
onions. Cover and simmer gently until beef is tender, 
(about 1-1/2 hours). Then add tomato -paste, Worcester- 
shire sauce, sour cream, heavy cream, and the mushrooms. 
Heat thoroughly. 


Meanwhile, add Minute Rice and 1/2 teaspoon salt 
to boiling water in saucepan. Mix just to moisten all 
rice. Cover and remove from heat. Let stand 13 minutes. 
Add 1 tablespoon butter and mix lightly with a fork. 
Arrange on platter and top with beef stroganoff. Makes 
3 or h servings. 


*If desired, use 1 bouillon cube dissolved in 1 cup 
boiling water. 


Helen Thackeray 


VEAL PAPRIKA 


Cut 6 slices bacon into small pieces with scissors or 
a sharp knife. Saute with 34 pounds boneless veal 
shoulder or shank, cut into pieces, as you would for 
stew, along with 2/3 cup chopped onion. Cook until 
the meat and onions brown to a golden brown. Add 1% 
teaspoons salt. 3 tablespoons paprika, 5 cups canned 
chicken broth. Cove and simmer slowly until the veal 
is tender. -about 1 - 1$ hours. Now mix 3 tbsp.flour 
with s cup cold water and 1 cup heavy sour cream.Stir 
into the veal and cook until thickened, stirring all 
the while. Taste for seasoning and add more salt and 
paprika if needed and pour into a casserole and set in 
a slow oven, 300° F., to keep hot. A garnish oftoast- 
ed, slivered, blanched almonds adds a touch of eleg- 
ance to this dish. 


Eva Haglund 


NOODLES WITH BUTTERED CROUTONS 
Remove the crusts from sliced bread. Cut into cubes 
to make 1 quart. Saute in $ cup butter or mrgarine, 
turning often. Set aside but keep warm. Near serv- 
ing time, cook 1 package (8 ounce) medium wide nood- 
les, according to the directions on package. Drain. 
Rinse with boiling water. Season highly with salt 
and pepper. Add the croutons and toss everything 
together, adding 2 to 3 more tablespoons butter or 
margarine as you toss. (A sprinkling of poppy seed 
added to the noodles as you toss is highly recommened. 
Serve hot with the Veal Paprika. 


Eva Haglund 


CHOW MEIN 
4 lbs. meat 2/3 veal 1/3 pork, cut in pieces 


Brown meat and add 1 onion chopped fine. Add 1 cup 
water and pressure cook 15 minutes. Cut 3 bunches 
celery and simmer tender, add to meat. Add 2 cans 
sprouts, 4 chicken bullion cubes, 1 lb. fresh chopped 
mushrooms, sauted thicken with cornstarch and flour. 
Add 1 lb. toasted almonds. Serve with canned fried 
noodles. Serve 1, 


Emily Wright 


FRIED APPLES 


Wash, quarter, then core eating or cooking apples. Do 
not peel! Cut in slices less than 4 inch. Fry in 
bacon drippings or butter (bacon best). Sprinkle 
apples with ¢ c. or more of brown or white sugar 
while frying. Shake on nutmeg and cinnamon to taste. 
Fry until apples are tender, not mshy. This is 
 @elicious served with strips of bacon. 


Konda Atkisson 


SWEET POTATOES 


Fried raw yams. Choose orange yams instead of the 
yellow sweet potato because they are sweeter and 
juicier. Peel raw yams and slice lengthwise in 
slices about 1/3 imch thick. Cook in frying pan with 
bacon or ham drippings (or butter or mrgarine if you 
haven't the other). Fry on both sides until tender. 
Salt after removing from pan so grease won't smoke. 
Hint..to keep peeled yams from going black while 
waiting to fry them, --put in kettle of cold water 
and 1 tbs. vinegar. Be sure to wipe off water before 
putting the slices in the hot grease. 


Konda Atkisson 


GERMAN RED CABBAGE 


Core and wash cabbage, slice fine. Put one tbs. bacon 
fat in pot with 1/3 c. water; add cabbage, 1 onion, 1 

apple, cut up, 2 tbs. vinegar, 2 tbs. sugar, salt and 

pepper and 1 bay leaf. Cook slowly, stirring once in 

a while, cover, cook till soft. 


Johanna Joseph 


POTATOES AU GRATIN 


Chop fine 6 medium sized cooked, cold potatoes. Place 
in pan with 4 tep. salt, ¢ tsp. ground white pepper, 
3 cups light cream. Boil slowly wntil thickened. Add 
2 tbs. butter. Place in baking dish, cover well with 
grated parmesan cheese, sprinkle with paprike and dot 
with butter. Bake at 400 deg. until brown. Serves 
approximtely 10. 


Anna Laura Cannon 


BAK"D BEETS AND ONIONS 
2 bunches young beets 6 onions 


Wash and peel beets, slice them and onions. In a bak- 
ing dish place first a layer of beets then a layer of 
Sliced onions, then sprinkle with sugar, salt and 
pepper and dot with butter, Repeat layers until 
vegetables are all used. Bake in moderately hot oven 
for 3/4 hour or until beets are tender, 


A quicker way which I often choose is to use a 
large can of sliced cooked beets, Baking time 4 hr. 


Anne Ehrenburg 


LAMB STEW 


13 to 2 lbs, lamb - neck, shank or shoulder 
2 medium onions 

1 small bay leaf, if desired, 

1 bunch of medium size carrots 

1 lb, of fresh string - beans 


Start meat with onions and bay leaf, pepper and salt 
in. qt. stew pot. 

Allow to simmer about 3/l hour in water to cover, 
Then add carrots, which have been peeled and cut in 
pieces (14 in.) the thicker ends first. 

Prepare string beans and cut to 14 in pieces, 

Add these and the tenderer pieces of carrots after 
the stew has cooked about an hour, 

Continue simmering cooking until all is tender -- 
about 13 hour, 

Add a fon medium potatoes quartered 4 hour before; 
at about same time with string beans, 

When tender pour off some of broth and thicken with 
flour, (not too thick) and pour back into stew, 


Dumplings can be used instead of potatoes, 
Anne Ehrenburg 
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CRAB MOUSSE 


1c. tomatoe soup 

3 small pkgs. Phil. cream cheese 
Heat soup and beat in cheese while hot 

2 tbs. gelatine -- dissolve in sc. cold water and 
beat into cheese and soup mixture. 

1 large can Crab meat 


Green pepper ) : 
Celery ) 15 c. in all (chopped ) 
Onion 


Add meat and vegetable when gelatine mixture starts 
to set. Add 1c. mayonnaise, salt and paprika to 
taste. Pour into mold and cool. Serves 8. 


Donna Conkling 


CRAB MOUSSE 


2 tbs. gelatine 2 ic: flaked crabmeat (fresh is best) 
5c. cold water 2s tbs. pimento chopped fine 

lc. boiling water 6 stuffed olives sliced 

| 1 Cc, miyonnaise ; S green pepper minced 

5c. whipping oe Salt and pepper to taste 


Soften gelatine in cold water, dissolve in boiling 
water, then chill. Fold in mayonnaise, then whipped 
cream, crabmeat, pimento, olives, and green pepper. 
Season to taste. Turn into cold wet mold and chill 
until set. Unmold on lettuce. 6 Servings. 


Konda Atkisson 


STUFFED PEPPERS 
1 c. whole kernel corn (drained) Cut in 1 small tomto 


Cut in 2 stalks of celery 1/4 1b. grated cheese 
A little parsley 4 tbs. bread crumbs 
1 tsp. salt 6 drops of tobasco — 
A little black pepper 5auce 


Put butter on top of peppers and bake 30 minutes in 
350° oven. 


Frieda Albrecht 


YORKSHIRE PUDDING 


Beat 2 egg yolks until stiff and creamy. Beat in 3 Cc. 
milk. Sift 1c. flour before measuring, then sift 
flour and 4 tsp. salt and beat into egg mixture. Fold 
in the 2 stiffly beaten egg whites. Pour into hot 
greased pan (use grease from Roast). Bake uncovered 
in 450° oven for 25 minutes. 


Suggested menu for use: 


Tomato juice cocktail Carrots 

Rump Roast Tossed green salad (French 
Yorkshire Pudding and Roquefort cheese 
Mashed potatoes and gravy dressing) 

Green leafy vegetable Lemon cream pie for dessert 


June Stewart 


MACARONI LOAF 


1c. macaroni (broken) 1 tbs. parsley chopped 
Boil 20 minutes 3 eggs 

lc. grated cheese 3c. butter - 1 c. cream 

1c. bread crumbs (fresh bread) (scalded together) 

1 tbs. onion juice 2 tbs. pimentos 


Bake 45 minutes in hot water 350°. Serve with rich 
white sauce either with mshrooms or with two eggs, 
grated yolks a la golden rod. 


June Stewart 


YORKSHIRE PUDDING 


2 eggs ) 
lc. flour ) 
le. milk ) Mix together. 


1 tsp. salt) 


Put in pan with about ¢ inch of hot pemeagise se Bake 
in hot oven. 


Anna L. Clark 
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SALMON LOAF 


1 can salmon (large) S$ cup sweet milk 
3 well beaten eggs 1 tbs. melted butter 
$ cup cracker crumbs Salt, pepper and sage 


Steam two hours. 
Vera Hales 


CHICKEN SUPREME 


4 cups chopped chicken 1 tsp. parsley (chopped) 
1 cup bread crumbs (fine) 1 cup celery 
2 pimentos chopped fine 1 tsp. salt 
k eggs 1 onion 


¢ tap. paprika 

Mix and add chicken stock, mshroom soup, or broth 

for moisture. Bake an hour in pan of hot water in 

medium hot oven. (green or red peppers may be used 


in place of pimento.) 
Vers Hales 


MOCK CHICKEN CASSEROLE 


4 tbs. butter 1 3-02. package potato chips 
4 tbs. flour 1 can tuna 

Pepper $ cup mushrooms 

23 cups milk Pimentos 


‘Make white sauce. Flake tua. Crush potato chips. 
Combine all. Save few potato chips for top. Pour in 
greased casserole and bake 30 minutes at 350°. 


Lonesa R. Macdonald 


CORN CHOWDER 
‘1 can corn 2 slices onion 


2 cups potatoes cubed in ~" cubes 3 cups scalded milk 
1 cup cubed salt pork 3 tbs. butter 


Cut pork in small pieces and try out. Add onion and 
cook 5 min. Drain. Add to fat. Add 2 cups boiling 
water and cook until potatoes are soft. Add corn and 
milk and reheat. Season with salt and pepper. Add 
butter and crackers (8) if desired. 


Aleen Harding 
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VEAL PAPRIKA 


2 lbs. thin strips of boneless veal (floured). Brown 
in pan with > c. chopped onions. Put in casserole 
with 1c. canned mushrooms and stock, 1 pt. sour 
cream, salt and pepper. Bake covered 45 minutes to 

1 hour at 375°. Serve on rice. 


Donna Conkling 


BUSY DAY DISH 


Cook according to directions 1 pkg. Butoni 20% protein 
macaroni (elbow). In the meantime put 1c. spam, 1 
green pepper, and 1 med. onion through meat chopper 
and saute. Thon grind 3/4 lb. cheddar cheese. Mix 
all together and stir until cheese has melted. Last 
of all add 1 c. Campbells tomato soup, which has been 
heated. Mix well and serve. Add more seasoning if 
desired. 


Claire Wendt 


CHICKEN POULOU 
(From the near East) 


saute 3 c. chopped onions in i: c. butter or margarine 
in frying pan. When onions are tender, add 1 lb. raw 
rice, thoroughly rinsed and drained. Let mixture 
simmer over moderate neat until rice is evenly brown; 
then add from 2 to 2s c. chicken bouillon and salt to 
taste. Cover with tight lid and bake in 350° oven 
for 35-40 minutes. 

While rice is baking saute in i lb. butter or marg. 
1/3 c. blanched slivered almonds, 1/3 c. raisins, 3c. 
chopped onion. Add 3 or 4 cinnamon sticks, several 
elchi (cardamon) seeds and a bay leaf or two. Let 
Simmer 12-15 minutes until tender and serve over baked 
rice. 


Chicken added to rice helps. About 2c. cut in big 
aie Betty Nibley 


FLANK STEAK 


Mix 1 ¢. bread crumbs, 1 onion, 1 carrot, celery, 

parsley all finely chopped. Season and moisten with 

hot water. Spread over steak and roll up tight. Tie 

with string, sprinkle with flour. Bake 13 hours. 
June Stewart 
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TEXAS HASH 


1 lb. ground beef 1 #2 can tomtoes or 1 can 
2 large onions, diced tomto soup and little 
1 green pepper, diced water 
3 tbs. fat 1 tsp. chili powder : 
. cup rice zd tsp. pepper 

2 tsp. salt 


Saute onion and green pepper until the onions turn 
yellow. Then put in the beef and break in pieces 
with a fork or spoon and keep breaking the meat until 
it falls apart. Then add the salt, pepper and chili 
powder, and keep stirring. Then add the tomtoes or 
soup. Add the 5 cup of rice. Turn into a covered 
casserole and bake at 350° moderate heat for 45 min. 
(Serves 6.) 

If you use tomato soup you my have to add a little 
water to keep the Hash moist. 


Donnette McAllister 


CASSEROLE FRIED CHICKEN 


For four people have a medium-sized frying chicken cut 
into quarters. Dredge them with salt, pepper and flour 
and brown quickly in hot fat. Transfer the pieces to 

a casserole. Keep in the refrigerator until about 
forty minutes before serving time. Then over the chick- 
en pour 3 cup warm water to which you have added pin- 
ches of rosemary and thyme, $ tsp. salt, and 1 tbs. of 
butter. Cover and place in a 375° oven for 25 to 30 
minutes. Remove cover, turn all pieces skin side up 
and allow to brown and crisp for a few minutes. 


Eva Haglund 


POTATOES A 1' ITALIENNE 


To 2 c. hot mashed potatoes add 1 tbs. finely chopped 
chives, 1 egg yolk well beaten, whites of four eggs 
beaten until stiff, 3 c. grated cheese. Season with 
salt, pepper and a few grains of cayenne. Pile light- 
ly in well greased baking dish and bake from 25 to 30 
minutes. Turn dish around several times carefully so 
that mixture may puff evenly. 


Eva Haglund 
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MEAT LOAF 


(Moist ) 
1 1b. chopped chuck 5c. milk 
1/8 1b. salt pork ground 1 small onion chopped fine 
with chuck 1 tep. salt 
Add 1 egg and mix well 1/3 tep. pepper if desired 


3c. rolled Ritz crackers + tsp. powdered sage 


Shape in loaf and roll in additional Ritz cracker 
crumbs. Bake on rack in 350° oven for 45 minutes, 
baste occasionally with very little hot water and 
juices. 

Or cook in Dutch oven, after browning on all sides in 
fat. Add small amount of water to prevent burning. 
Cook 45-60 minutes. Serve with hot Del Monte tomato 


sauce. 
Martha Harger 


TAMALE PIE 
6 cups boiling water 4 green pepper, chopped 
2 cups yellow corn meal 2 cups tomatoes 
2 tbs. cooking fat Salt and pepper 
1 1b. hamburger Chili powder 


1 onion, chopped 


Pour corn meal slowly into boiling water, stirring 
constantly. Cook 15 minutes. Brown hamburger, onion 
and green pepper in hot fat. Add tomatoes and seas- 
onings. Simmer 10 minutes. Fill baking dish with 
alternate layers of corn meal mush and meat mixture. 
Bake in hot oven 20 minutes. 


Donnette McAllister 


AMERICAN CHOP SUEY 


2 cans spaghetti with 1-13 pounds hamburger steak 
tomato sauce Green pepper (if desired) 


2 tsp. fat Salt and pepper to taste 
3-4 small onions, diced 


Brown onions and pepper in fat, add the hamburger and 
cook until brown, Add the spaghetti and heat. 


Dorothy Keller 
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PERSIAN PILAFF 


1 lb. shoulder of lamb cut in one-inch cubes 

2/3 cup chopped onions 

S cup chopped fresh tomatoes, or solid packed canned 
tomatoes 

4 cube butter or margarine 

2 cups rice 

Broth or water 

Salt and pepper 


Braise lamb well. Add chopped onions and brown light- 
ly. Add tomatoes and cook for 15 minutes, Transfer 
to baking dish. Meanwhile soak 2 cups rice in heavily 
salted water to remove some of the starch. Wash well 
in cold water, and put rice carefully over top of meat. 
In center of rice place the cube of butter. Pour l 
cup broth or water around the edges of the meat and 
bake covered in a moderate oven for 1 hour. Extra 
broth may be added if need, and lid maybe removed for 
last few minutes to dry rice. Serve very hot without 
mixing. 


Ruth H. Craig 


J AMBOLAYA 


3 slices bacon - diced ) 

3 tbs. chopped onion ) Saute until onion is 
2 tbs. chopped celery ) yellow. Add 1 tbs. 
2 tbs. chopped parsley ) flour and cook until 
3 tbs. chopped green pepper) light brown. 


Add 4 cups canned tomtoes 

1 tsp. salt 

Little cayenne pepper 

1 tsp. chili powder 

Cook until thickened 

Add 3 cups cooked rice (about 1c. raw) 
2 cups cooked shrimp 

1 c. cooked diced chicken 

Stir, re-heat and serve. Serves 8. 


Serve with tossed salad with Roquefort dressing, 
garlic bread, orange ice, cookies and apple cider. 


Ruth M. Blackman 
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BAKED PORK CHOPS AND RICE 


6 pork chops (shoulder or rib) 1 qt. tomatoes 
1 package of rice Salt & pepper to taste 
6 onions 


Grease bottom and sides of casserole. Put a layer of 
raw rice on bottom. Arrange 3 chops on top of rice. 
Peel and slice 3 onions and arrange slices on top of 
chops. Salt and pepper on chops and rice. Pour 
tomatoes in cassarole to cover chops. Sprinkle the 
rest of the rice over the onions. Place a second row 
of chops on it. Cover with the reminder of the slic- 
ed onions. Salt and pepper. Then cover with tomtoes 
or tomato juice until completely covered. Bake in oven 
300° for two hours. Add boiling water as tomto juice 
evaporates in baking so the chops, rice and onions are 
covered at all times. 


Konda Atkisson 


POTATOES AUGRATIN 


6 potatoes (medium size) 2 tbs. butter 

3 cups cream tep. salt 

Nutmeg (optional) i; tep. white pepper 
Paprika Grated Parmesan cheese 


Chop cooked cold potatoes very fine. Add cream, nut- 
meg, butter, salt and pepper and place in baking dish. 
Cover well with grated Parmesan cheese, paprikes and a 
few dots of butter. Bake in moderate oven about 1 hr. 


June Stewart 


VEGETABLE SOUFFLE 
3 tbs. butter, + c. flour, 1 c. milk - for cream sauce. 


2 eggs Seasonings 
lc. raw grated carrots Parsley 
c. diced cooked celery Paprika 


Remove sauce and add slightly beaten egg yolks and 
then vegetables and seasonings and parsley. Fold in 
egg whites, stiffly beaten. Sprinkle grated cheese 
on top. Pour into buttered casserole and set in pan 
of water, Bake in 350° oven 40-50 minutes. 
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| SWEDISH MEATBALLS 
1 lb. chopped beef l tsp. salt 


1 egg > tsp. pepper 
4k slices bread soaked in milk and tep. mustard 
squeeze 1 tsp. nutmeg 


2 tbs. chopped parsley 
1 large onion chopped 


‘Hungarian paprika to taste and 2 tbs. cooking claret. 
Work with fingers and form in balls. Brown in fat 
and remove from pan. 


3 tbs. flour Water and 2 tbs. red claret 
1 tbs. tomato paste Salt and pepper 
1 tbe. meat glaze (B-V.) 


Stir and bring to boil, turn off heat and very careful- 
ly fold in 1 cup sour cream. Replace meat ball and let 
simmer until ready to serve. 


Emily Wright 


SWEET AND PUNGENT SPARERIBS 
2 lbs. spareribs cut in pieces and baked 350° 1% hr. 


= cup butter or mrgsrine 
1 cup sliced onions, saute in butter) 


Add to sauted onions 


6 slices canned pineapple ) 
1 green pepper, cut in six) Simmer 10 minutes 
l cup pineapple juice 


3 tbs. cornstarch) 


2 ths. soy sauce ) combine and add, stirring till thick. 
i; cup vinegar ) 


1/3 cup sugar) 
Serve with cooked rice. 


Emily Wright 
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BARBECUED SPARERIBS 


3-4 lbs. spareribs 3 tsp. red pepper 

2 onions, sliced 5 tsp. black pepper 
2 tsp. vinegar 1 tsp. chili powier 
2 tsp. Worcestershire sauce 3/4 c. catsup 

1 tsp. salt 3/4 c. water 


l tsp. paprika 


Sprinkle spareribs with salt and pepper. Place in 
roaster and cover with onions. Make sauce by combin- 
ing remaining ingredients and pour over meat. Cover 
and bake in moderate oven 350° about 1% hours or 
longer. Baste occasionally, turning ribs once or 
twice. Remove cover during the last 15 minutes and 
brown them. (Serves six.) 


Donnette McAllister 


HAM LOAF 


3 lbs. ground beef 

13 lbs. ground ham hock 

lc. bread crumbs 

lec. milk 

2 eggs. 

Mix first 5 ingredients into loaf - place in baking 
pan and spread over the top of it: 


2/3 ¢c. brown sugar 
1s tbs. prepared mustard 
tsp. ground cloves 


Bake for 1 hour. 
Beatrice Bates 


PEANUT-BUTTER ROAST (Prize winner) 


‘lc. peanut butter 13 c. rolled wheat 
3. c. postum (or other cereal coffee) (oatmeal will do) 
1S c. bread crumbs 1 tap. salt 


1 tsp. ground sage 


Mix peanut butter and 1 c. cereal coffee; add other 

ingredients. Put into small double boiler and steam 

until firm; about 2 hours. Serve as meat loaf, with 

tomato sauce. Slices my be browned in frying pan or 
shallow pan in oven. 
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STUFFED TOMATOES 


lc. bread crumbs 1 tsp. grated onions 
1 tsp. salt 1 tsp. paprika 

A little black pepper zg c. grated cheese 

A few drops of tobasco sauce (Cheddar cheese) 


Stuff tomatoes and bake them 10 minutes in oven 400 
degrees. 


Frieda Albrecht 


CHICKEN LOAF WITH MUSHROOM SAUCE 


1 cooked chicken (mat) 1/8 cup chopped pimento 
2 cups fresh bread crumbs 3 cups milk and chicken 
1 cup cooked rice broth 
13 tap. salt 4 eggs, well beaten 


Bake 1 hour at 325°. Serve with mushroom sauce. 


Ethel Handley 


TUNA FISH SOUFFLE 


2 tbs. butter 2 eggs separated 
2 tbs. flour 1 can tuna, flaked 
cup milk tsp. dry mustard 
ab 


1 tbs. parsley cup melted butter 


Make a cream sauce, adding mstard to flour. Beat 
yolks slightly, add some of cream sauce and mix; add 
to rest of hot sauce. Add tuna, cool. Beat whites 
stiff but not dry and add. Bake in hot oven 10 to 20 
minutes. 

Pour butter and parsley over souffle' last thing. 


Helen Pearson 
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NUT BREAD 


2 eggs, beaten, Add 3/ brown sugar, lc. milk, Mix 

well together, Add 3 c. flour mixed with 3 tsp. bak- 

ing powder and 1 tsp. salt. Mix up and add lc. chop- 
ped mits, Bake 1 hour at 375°. 


June Stewart 
FLAT BREAD 
= yeast cake 1 tbs. shortening 
4 qt, milk 1 tbs, salt 
lc. potato water 1 tbs, sugar 


lc, evaporated milk 


Mix yeast cake with luke warm water and dissolve, Add 
this to luke warm potato water to which has been added 
one mashed potato. Put milk in this and add flour, 
half white and half graham, until it gets tnick enough 
to stir with a spoon, let raise twice in pan. Spread 
out thin in a well greased pan and let raise about 1 
hour, Bake in a moderate oven until brown. About 20 
minutes, Serve hot--, Break off pieces, 


June Stewart 
HOT ROLLS 
1 yeast cake 2 eggs 
4c. mashed potatoes tsp. salt 
1 pt. milk tsp. baking powder 
z 1b. butter t tsp. soda 
c, sugar About 7 c. flour 


Scald milk, add sugar & salt. Let cool, wie luke 
warm add yeast which has been dissolved. in +c, luke 
warm water, Beat flour into milk with a spoon and 
knead thoroughly, Make a soft sticky dough. Place 
in refrigerator over night, Make parker house rolls 
or clover rolls. Let raise about 3 hours or more. 
Bake in ];25° oven = 10 to 15 minutes, 


June Stewart 
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APRICOT MUFFINS 
1 c. canned apricots (drained) 1/3 c. sugar 


2c. sifted flour l egg, beaten 
4 tap. baking powder lc. milk 
3 tep. salt tc. melted shortening 


Cut apricots in smll pieces. Sift dry ingredients. 
Combine egg, milk ard shortening and add to dry 
ingredients. Stirring only until moistened. Add 
apricots. Put in mffin tins and bake in moderate 
hot ove (425°) until brown. 


Grettle Miller 


CORNMEAL MUFFINS 


Do you like the kind that are crusty on outside and 
moist inside? Then these are what you've been look- 
ing for. 12 mffins Temp: 475° Time: 20 to 30 min. 


2c. white cornmeal 2 eggs, beaten 
1s tsp. salt 2 tbs. shortening, melted 
1c. cold milk 4 tsp. calumet baking powder 


2c. boiling water 


Mix cornmeal and salt. Gradually stir in hot water. 

Stir until smooth. Stir in milk, beaten egg, shorten- 
ing. Add baking powder last. Pour into 16 smll or 

12 large muffin cups or greased muffin tins. 


Konda Atkisson 


BANANA NUT BREAD 


i c. shortening Bc. chopped nuts 

5 c. sugar 15 c. mashed bananas 

1 egg 1c. Kelloggs All-Bran 
1s ce. flour 2 tsp. baking powder 

3 tsp. salt 2 tep. water 

5 tsp. soda l tap. vanilla 


Directions: Cream shortening and sugar. Add egg and 
beat well. Add All-Bran. Sift flour and dry ingred- 
ients together. Add alternately with bananas to which 
the water has been added. Vanilla and nuts folded in. 
Pour in a greased loaf tin and let stand 20 minutes. 
Bake in a 350 degree oven for one hour. 


Jeanne Izatt 
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DATE-NUT BREAD 
3 cups sifted all purpose flour 1 egg - well beaten 


3 tsp. baking powder 13 cups milk 

i tep. soda 3 4 tbs. melted short- 
13 tsp. salt ening 
2 cup granulated sugar lc. finely chopped 
iy cup brown sugar - firmly packed nuts 


l cup cut dates 


Sift flour once - measure, add granulated sugar, salt, 
soda and baking powder - sift again. Add brown sugar. 
Combine egg and milk - add to flour mixture, then 
shortening. Mix just enough to blend. Fold in nuts 
and dates. Pour into greased loaf pan about 10 X 5 X 
3 in., or two smaller ones, Let stand 20 minutes, 
bake in moderate oven 350 degrees for one hour for 
large loaf. Cools wrap in wax paper - then damp towel 
and stand over night before slicing. 


Margaret Stephenson 


BREAD 
© sifters white flour (11 cups) 2/3 cup sugar 
3 cups whole wheat flour 1 cup shortening 


2 yeast cakes - soaked in warm water 2 tbs. salt 


1 good sized potato, diced and cooked. Mash fine and 
add sugar, salt, shortening, yeast and warm water to 
make 6 cups liquid. Add to flour and kmead well. Let 
raise and knead down. Let raise and put into loaf 
tins. Raise again and bake one hour - 350° oven. 


Grace Miller 


BANANA NUT BREAD 


3 cup butter 1 level tsp. soda 

1 cup sugar 1 scant rounding tsp. 
2 eggs ~ well eaten baking powder 

3 bananas - mashed well $ cup chopped walnuts 


2 cups flour 


Cream butter and sugar. Add eggs, then mashed bananas. 
Sift dry ingredients and add to first mixture. Add 
chopped walnuts. Bake in loaf pan 1 hour 15 minutes 


£09). 
Thyra Stoddard 
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Co ne or ai Re, - 


DANISH ROLLS 


1 cup milk 5 lb. butter 
5 cup sugar 3 yeast cakes 
Flour to mike stiff dough 2 eggs 


Warm milk, add sugar and well beaten eggs, also yeast 
cakes that have been dissolved in some of the milk. 

Cut butter in three pieces, roll in one piece ata 

time and allow to cool in refrigerator for 10 minutes 
before repeating with other two pieces of butter. Roll 
out on floured board, cut in one-half inch wide strips. 
Take each strip and twist into a round roll, put in 
buttered baking sheet, let rise until double its size. 
Brush with beaten egg, sugar and chopped nuts, if 
desired, bake in moderate oven. 


Vera Hales 


CHEESE SQUARES 


Cut unsliced bread (crusts removed) into strips 3 in. 
long, 2 in. thick, 2 in. wide. 


Sauce: 
Processed cheese (cut in strips) 1 c. evaporated milk 
1 tsp. salt l tsp. mustard 


yz tsp. curry powder (optional) 
1/8 tsp. onion juice 


Mix into soft paste. 
Spread heavy over top and sides of bread strips. Place 
under broiler few seconds. Serve hot. 


Eva Driggs 
ROLLS 
2 cups milk (scald) 6 tb. sugar 
2 yeast cakes (crumbed into 3 eggs 
5 cup water & lb. butter 
2 tba. salt 6 to 8 cups flour 


Mix salt, sugar and milk in large bowl. Add yeast 
cake mixture. Add eggs, melted butter and mix well. 
Stir in flour. Let rise twice until double in bulk 
then form into rolls. 


Joy Monson 
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GARLIC BUTTERED FRENCH BREAD 


s c. butter or mrgarine tsp. salt 
1 peeled clove garlic 6 ¢. grated Parmesan cheese 
1 long loaf French bread Paprika 


Allow butter to stand at room temerature until soft, 
add garlic and msh slightly with fork. Let stand 30 
minutes at room temperature. Remove garlic. Slash a 
long slender loaf of French bread diagonally into 
thick slices being careful not to sever completely. 
Spread garlic butter between slices and over top of 
loaf. Sprinkle loaf with salt, then grated cheese. 
Dash with paprika and bake in 375° oven 15 minutes. 
Serve whole. 


Allen Harding 


BANANA NUT BREAD 


1 cup and 2 tbsp. sugar 1 tsp. soda 

5 ¢. shortening 2c. sifted flour 
2 egg yolks 1 tsp. vanilla 
lc. banana pulp 2 egg whites 

s c. sour cream 1c. nuts 


Cream, sugar and shortening. Add egg yolks and mix. 
Add banana pulp and sour cream. Sift flour, and soda 
together and cover nuts with a little of the flour 
mixture. Add flour and nuts. Beat egg whites until 
stiff and fold in batter. Bake 45 minutes to l hour. 
At 350° 


Dean Christensen 


WHOLE WHEAT BREAD 


Add- 
1c. evaporated milk) 1 tbsp. salt 
lc. water ( Scald - cool 3 tbsp. honey 
1c. plain milk ) 2 tbsp. bacon fat 


Add- 2 yeast cakes 2 eggs 

100% whole wheat flour (enough to mke desired con- 
sisteney) Raise until doubled in bulk. Put in pans. 
Let raise 15 minutes. Bake 1 hour and 20 minutes. 
3509 + 4& loaves. 


Mary White Jensen 
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DATE BREAD 


lc. dates, cut lc. boiling water 
3/4 to lc. sugar, part 1 egg, beaten 

brown if desired Sc. nuts, cut 
i tsp. salt 2c. flour 
1 tsp. soda l tsp. baking powder 
1 tbs. melted butter 1 tep. vanilla 


Cut dates in mixing bowl, add sugar, soda, salt; 
butter, and pour boiling water over mixture. Stir 
and let cool. Add beaten egg and the rest of the 
ingredients. Bake 1 hr. tol hr. and 10 min. in 
moderate oven, 350°. 


Olga Snell 


APRICOT AND BRAZIL 


NUT BREAD 
s c. dried apricots ¢ tsp. soda, 
1 egg 3/4 tep. salt 
lc. sugar Cc. orange juice 
2 tbs. melted butter i C. water 
2c. flour lc. Brazil nuts, blanched 
3 tsp. baking powder and chopped 


1. Wash apricots, drain well and cut fine. 


2. Beat egg until light, add sugar and beat well, 
add butter, 


3. Add alternately sifted dry ingredients with 
orange juice and water. Add apricots and nuts 
and mix well. 


4. Pour batter into well greased loaf pan and bake. 
Temp: 350° Tim: teks 13 hours. 


All measurements level. 
Allow to stand at least 12 hours before slicing. 


Olga Snell 
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FRUIT SALAD DRESSING (II) 


Juice 2 oranges 1 tbs. butter 
Juice 2 lemons 1 cup sugar 
Juice from 1 can pineapple (1 cup) 


Beat two eggs, and 1 heaping tbs. cornstarch. 
Pour this over juice very slowly and stir constantly. 
Cool and add whipped crean. 


Boil together first 5 ingredients. 


June Stewart 


LORENZO DRESSING 


l pt. French Dressing plus 1 tbs. mayonnaise, mix we]l. 
When ready to serve, add: 1 pt. chopped watercress and 
l pt. chili sauce. 


Konda Atkisson 


SALAD DRESSING 


cup salad oil 1 tsp. garlic salt 
cup vinegar 2 tbs. ground sage 
1 tbs. sugar 


Combine in jar, shake well before serving. 
Ruth Righy 


TOMATO SALAD 


1 pkg. lemon jello ) 
1 cup tomato juice ) Thicken and then add: 
1 cup boiling water) : 


2 tbs. chopped onion 2 tbs. chopped pimento 
3 tbs. chopped green pepper + cup chopped celery 


3 tbs. lemon juice 
Salt to taste -- 
Mold and serve. 


Aleen Harding 


42 


SALAD DRESSING 


3 cup sugar 1 tsp. paprike 

1 tsp. salt l tsp. onion juice 
1 tsp. dry mustard ¢ cup vinegar 

l tsp. celery seed 1 cup salad oil 


Mix dry ingredients. Add vinegar. Add salad oil in 
four parts beating with rotary beater until thick. 


Ann Dee 


FRENCH DRESSING 


% cup salad oil 4 tep. paprika 
4 tbs. vinegar 1 tsp. salt 

tbs. sugar 3 tsp. celery salt 
s tsp. metard 1/8 tsp. onion salt 


Mix and beat well. 
Grettle Haglund 


MOLDED SHRIMP SALAD 


1 c. Tomato Soup (not diluted) 2c. diced celery 
1 six-ounce pkg. of cream cheese ¢ tsp. salt 


2 tsp. vinegar lc. mayonnaise 

1 small. onion grated 1 pkg. knox geletin 

1 smill green pepper - cut fine 1c. shrimp or crab 
or lobster 


Directions; Heat soup, add cheese. Beat until 
smmoth. Add geletin, dissolved in i c. cold water. 
Cool and add other ingredients. Pour into mold. 


Westchester 


FRUIT SALAD DRESSING 


lc. sugar 2 tbs. (rounded) corn starch 
1c. boiling water Juice & rind 1 lemon & 1 orange 


Mix dry ingredients and add juices and rind. Add 
boiling water. Stir and cook until thick and clear. 
Coo’). and add whipped cream. 


June Stewart 
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CHERRY SALAD 


© packages cherry jello 
2 cups boiling water 
2 cups canned cherry juice 


When jello is beginning to set, pour part of it into 
a mold and arrange avacado slices and large black 
canned cherries in jello. Pour the rest of jello 
over the fruit. Place in refrigerator until ready 
to use. Serve with your favorite dressing. 


Jane Rawson 


MOLDED CHERRY SALAD 
1 pkg. cherry jello) 
1 cup boiling water) 


I 
cup cherry juice) 
f Bid Wold water jm wits Jello, 


dissolve well. 


Add 25 Bing cherries cut in half. 
Add 1 small can crushed pineapple. 
Chill and serve. 
Thyra Stoddard 


RECEPTION SALAD 


1 package lemon jello 

Juice from 1 large can crushed pineapple 
Water - add to juice to mke 2 cups liquid 
2 packages cream cheese 

1 sml1l can pimento 

Crushed pineapple from above can 

1/2 eup celery cut fine 

2/3 cup walnut meats - cut fine 

1/8 tap. salt 

1/2 pint whipping cream - whipped 


Dissolve jello in liquid. Set aside until it begins 
to thicken. Blend pimento with cream cheese and add 
with crushed pineapple, celery, salt, and nuts to 
semi-set jello. Fold in whipped cream. Place in 
refrigerator to stiffen. Serve in squares. Garnish 
with stuffed olives. 


Christine Robinson 


MAMMIES CORAL SALAD 


1c. cold water 13 c. mixed chopped onion, 
1 box gelatin (4 envelopes) green pepper & cucumber 
3 cans tomato soup Juice of one or two lemons 
1 can cold water 15 ¢. mayonnaise 

6 small pkg. cream cheese 2 bay leaves 

2c. chopped celery Salt and pepper 


- Soak gelatin in cold water. To 3 cans soup and 1 can 
water, add 2 bay leaves, salt and pepper to taste and 
heat to boiling point -- do not boil. Let stand a 
few minutes. Mix smll amount warm soup to cream 
cheese and stir until smooth, then add remaining soup. 
When cool, add all remining ingredients. Put lemon 
juice in mayonnaise and fold in last. This salad sets 
in refrigerator in 2-3 hours. Serve on lettuce leaf, 
very cold. Serves 25. 


Grettle Haglund 


TOMATO ASPIC 
1 qt. stewed tomtoes 2s tbs. plain gelatin 
1 smll onion sliced thin — 3 c. cold water 
l bay leaf Mayonnaise 
l tap. salt Onion rings 
1 tbs. sugar Salad greens 


Heat tomtoes to boiling point with onion and bay 
leaf, then remove leaves. Add gelatin, soaked in 
cold water and stir until dissolved. Turn into mold 
rinsed with cold water. Chill until firm. Serve 
with mayonnaise with whipped cream added. Garnish 
with onion rings, cole slaw and salad greens. 


June Stewart 


FRENCH DRESSING 


1 tsp. mustard 3/4 c. vinegar 

$c. sugar 3/4 c. wesson oil 

l tbs. flour 1 can Campbells tomto soup 
$ tsp. salt 1 medium onion grated 


Mix dry ingredients. Add others and shake in bottle. 
Drop a garlic clove in dressing. 

For variation: Add roquefort cheese broken in pieces 
just before serving. 


June Stewart 


om 
Y Breed 
i p} ae 


son ee 


mn foray 


2h thy 


ah a oe 
yp eae ej re TaprrerEnaa 


‘ 


Daas Si sccink’ ae 
es DS ea i Lea, 


r 


60 BBA fem 
wet weed 


7 


ICE BOX PUDDING 


lc, sugar lc, nuts 
4c, butter Vanilla wafers 
1 small can crushed pineapple Whipped cream 


Cream sugar and butter, Add crushed pineapple and 
nuts, line a pan with vanilla wafers and cover with 
mixture; then another layer of wafers, etc, let stand 
over night and serve with whipped cream, (Mixture 
should be quite juicy and thin so batter will mix in 
well.) Serves 8, 


Notes: 

Warm butter, don't melt, so it will cream just about 
like thick cream, Don't keep too cold or butter will 
get too hard, I roll my wafers with a rolling pin 
instead of using them whole, 


Ada Miller 
CREAM PUFFS 
1 sq. butter h eggs 
1c. boiling water lec. unsifted flour 


Put butter in boiling water to melt, Add flour all 

at once mix well, Take off stove and cool a little, 
Put' in beater bowl and add eggs one at a time, beating 
well after each, Bake in oven 25° for 15 minutes, 
Reduce heat 325° for 15 minutes. Serve with ice cream 
and carmel sauce, 


June Stewart 


CARMEL TOPPING 
1c, cream 1 sq. butter 1 pkg. brown sugar 


Cook in double boiler, 
| June Stewart 


FRUIT PUDDING 


Open a bottle or can of plums, Pour them into bottom 
of a greased casserole. Top the plums with cake dough, 
leaving enough room at top of casserole for cake dough 
to rise, Bake in moderate oven 350° until cake is done 
-- about 15 minutes, Serve hot. (Use a quick 1 egg 
cake, ) 7 

Konda Atkisson 


48 


OZARK PUDDING 
2 cup sifted flour ) 
2 tsp. baking powder) Sift and combine, 
4 tsp, salt ) 


2 beaten eggs 
1 cup solidly packed dark brown sugar 


' Blend this until smooth, Add to flour mixture and add: 


4+ cup chopped nuts 
1 cup chopped and peeled apples 


Pour into large greased pie tin and bake 35 minutes in 
350° oven, Serve with whipved cream or ice cream, 


Dixie Snow 


PECAN CAKE PUDDING 


4 cup shortening 14 tsp. baking powder 

4 cup sugar 4 tsp. salt 

2 eggs, beaten separately 1/3 cup evaporated milk 
1 tsp. vanilla 1/3 cup chopped pecans 


1 cup sifted all-purpose flour 


Cream shortening and sugar, Add beaten egg yolks and 

vanilla, then fold in the beaten egg whites, Add the 

sifted flour, baking powder and salt, alternately with 
the evaporated milk, stir in pecans, Turn batter into 
a greased casserole (14 qts.). 


Sauce 
1% cups brown sugar 1 cup evaporated milk 
3 tbs, flour + cup grapefruit juice 


Blend brown sugar with the remaining flour and milk in 
a smaller bowl, Stir in the grapefruit juice. Mix 
well, Pour the mixture over batter in casserole. Bake 
in moderate oven until batter rises to top and becomes 
a cake, The butterscotch will settle to bottom. Serve 
warm with cream whipped, 


me 


FRUIT BAVARIAN 


2 tbs. gelatin = cup sugar 

2 tbs. cold water i; tep. salt 

1 No. 23 can fruit cocktail 3 egg whites 

2 tbs. lemon juice a cup sugar 

3 egg yolks 1 cup heavy cream 


Soften gelatin in cold water. Drain fruit cocktail; 
reserve fruit. Combine juice, lemon juice, egg yolks, 
sugar and salt in top of double boiler. Cook over hot 
water, stirring constantly until thickened. Add soft- 
ened gelatin; stir until gelatin is dissolved. Remove 
from heat, cool until mixture begins to thicken. Beat 
egg whites until stiff, but not dry. Gradually beat 
in i cup sugar. Fold into gelatin mixture. Whip and 
fold in cream and fruit cocktail, reserving 1/3 cup of 
the fruit for garnish. Pour into one large or 8 
individual molds. Makes 8 servings. 


Maurine Myer 


FROZEN PINEAPPLE TORTE 


3 egg yolks 2 tbs. lemon juice 

Dash salt 3 egg whites 

3 cup sugar 2 tbs. sugar 

1 9J-ounce can crushed l cup heavy cream, whipped 
pineapple, drained 2 cups vanilla wafer crumbs 


Beat egg yolks and salt and 5 cup sugar. Add pine- 
apple, syrup and lemon juice. Cook over hot, not 
boiling water until mixture coats spoon, stirring 
constantly. Add pineapple and cool. Make meringue 

of egg whites and add 2 tbs. sugar. Fold in whipped 
cream and custard. Coat sides of a large refrigerator 
tray and bottom with wafer crumbs--that have been roll- 
ed quite fine. Spread half of remining crumbs over 
bottom. Pour in mixture. Cover with remining crumbs. 
Freeze firm, about 3 or 4 hours. 


Martha A. Myer 


DATE PUDDING 
2 eggs, beaten lc. sugar 
lc. bread crumbs 1 tsp. soda dissolved in 
lc. dates $ c. hot water 
1c. nuts Vanilla & spices (optional) 
Mix and cook in double boiler 1 hr. or more. Serve hot 
with whipped cream. June Stewart 
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CREAM RICE PUDDING 


1 cup rice boiled until soft in plenty of salted 
water; drain; scald 1 quart milk in double boiler, 
when hot add yolks of 4 eggs beaten with 1 cup sugar, 
1 tablespoon cornstarch and 1 teaspoon salt. Scald 
well, pour into pudding dish, add rice and flavoring. 
Beat whites of eggs stiff, add 3 cup sugar, spread on 
pudding and brown in oven, Delicious very cold. 


Vera Hales 


BLITZ TORTE 
1 cup sifted cake flour 1t cups sugar 
1 teaspoon baking powder 4 eggs separated 
1/8 teaspoon salt 1 teaspoon vanilla 
$ cup shortening (butter or 3 tablespoon milk 
margarine ) 


3 cup sliced blanched almonds 
5 teaspoon cinnamon 
l tablespoon sugar 


Directions 


Sift together flour, baking powder and salt. Cream 
shortening with a half of the sugar. Add well beaten 
egg-yolks, vanilla, milk and sifted dry ingredients. 
Spread mixture in two greased pans. Beat egg whites 
until stiff but not dry, add remining sugar gradually 
and beat until the meringue holds a sharp peak. Spread 
over unbaked mixture in the two pans. Sprinkle with 
the thinly sliced almonds 1 tablespoon sugar and the 
cinnamon. Bake at 350° about 30 minutes. Cool. 
Spread this custard filling between the layers. To 
put together have the baked meringue on the bottom 
and the top of the cake. 


Custard Filling 

3 tbs. flour 1 cup milk $ tsp. vanilla 
1/3 cup sugar 1 egg beaten 1 tsp. butter 
1/8 tap. salt 


Combine dry ingredients well, add milk and egg. Cook 
over boiling water stirring until thickened. Add 
vanilla and butter. When cool, put between the two 
layers. 
Florence Bennett 
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STEAMED PUDDING 


2 eggs, well beaten 3 pkg. seedless raisins 
1s c. graham crackers, broken or dates 
2 c. sugar 1 tbs. cinnamon 
5c. walnuts, broken A little nutmeg 


1 tbs. vanilla 


Add all ingredients to well beaten eggs. Last add 1 
tbs. soda dissolved in $ c. hot water. Grease double 
boiler and steam 13 hours. Stir from bottom after 3 
hour. Serve with whipped cream, 


Dessie Thoms 


APPLE ROLL 
Dough 


2 cups flour 
4k tsp. baking powler 
6 tbs. shortening 


3/4 cup milk 
1 tsp. salt 
syrup 


2:cups water 
1é cups sugar 
l tbs. butter 


Cook syrup 5 minutes, 

Peel and slice 4 medium sized tart apples after roll- 
ing dough. Place apples on dough and sprinkle with 
cinnamon and nutmeg. Sprinkle about 3 tbs. sugar over 
apples. Roll and cut. Place cut side down on butter- 
ed pan and pour syrup over the rolls. Bake 40 minutes 
in 350° oven. Makes 8 rolls. 


Ela Tf. McArthur 
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FRENCH MINT DESSERT 


For Crust 
2 small packages vanilla wafers 
1/3 ¢. mlted butter 


Mix and line pie tin. Bake 10 minutes 350°. 


2 sq. chocolate 2 eggs beaten 
= lb. butter 3 drops peppermint oil 
lc. Confectioners sugar 


Cream butter and sugar, add melted chocolate. Add 
eggs and continue beating until fluffy. Add flavor- 
ing. Pour into shell and chill over night. Serve 
with whipped crean. 

Donna Conkling 


PINEAPPLE SHERBET 


2 egg whites Juice of 1 lemon 
1/3 c. sugar lc. top milk 
1c. crushed pineapple 


Beat eggs till stiff, adding sugar gradually. Add 
other ingred. in order given and place in freezing 
tray. 

Konda Atkisson 


REFRIGERATOR ICE CREAM 


lc. sugar Juice 2 lemons 
2c. milk Grated rind 1 lemon 


lc. grated pineapple or cup of crushed raspberries 
or strawberries or peaches ---- freeze to mush. Add 


lc. cream whipped. Stir often. 
Leone Rose 


QUICK PLUM ICE CREAM 
2 jars strained plumbs with tapioca baby food 
2 tbs. lemon juice-6 tbs. sugar- 5 pt. whipping cream 
Blend plums, lemon juice and sugar. Fold in whipped 
cream, pour into freezer tray and freeze until firm. 
Serves 6. To add texture and appearance, arrangs 
wafer crumbs (cookie, etc.) in bottom of freezing 
tray and on top of mixture. Macaroons, graham crackers; 
cake crumbs or lady fingers my be used. 


Elm Stoddard 


53 


CHOCOLATE PUDDING 


Mix: Add : 

3/4 c. sugar 1 tsp. vanilla 

2 tbs. melted shortening $ c. chopped nuts(or raisins) 
Sifts Spread in shallow pan and 
lc. flour spread with: 

4 tbs. cocoa c. brown sugar 

$ tsp. salt 5 C. white sugar 

2 tsp. baking powder 4 tbs. cocoa 

Add: alternately with: Cover with: 

$c. milk 1c. cold water 


Bake at 350° about 45 minutes. Serves 8 - 10. 


This mkes a brownie type pudding with chocolate sauce 
on the bottom. Serve with a spatula and turn upside 
down so the sauce is on top. Serve with whipped cream 
topped with a maraschino cherry. 


Makes a nice family or party dessert and may be mde 
well in advance. 


Grettle Haglund 


LEMON CUP PUDDING 


Cream: Add: 
2 egg yolks (well beaten) 
l lemon rind and juice 

1 tbs. butter with lc. milk with 

lc. sugar 2 tbs. flour stirred in 


Fold in 2 egg whites beaten stiff. Pour into 4 
individual baking dishes or casserole and place in pan 
of hot water. Bake 40-50 minutes at 300° (or until 


delicately browned). 
Beatriee Bates 


DESSERT 
Boil together: Add; Beat very stiff: 
lec. water te. lemon juice 1c. evaporated milk 
1 pkg.lemon grated rind of (thoroughly chilled) 
‘ jello 2 lemons 
2 ¢,. sugar takeoff stove & 
When jello is syrupy thick, fold in whipped milk. Turn 
into mould lined with graham cracker crumbs and put 
crumbs over top. Use 7 X 12 pyrex dish for mold. 
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DATE PUDDING 


2 lbs. dates 
1 cup walnuts 


Mix: 

1 tablespoon flour and 

1 rounded teaspoon baking power together and 
add to dates. 


5 eggs 
1 cup sugar 


Separate yolks and beat with sugar. Add to dates and 
nuts. Beat whites of eggs until stiff and add to 
mixture. Bake in slow oven about 40 minutes. 


Ethel Handley 


LIGHT SUMMER DESSERT APPLE, LIME, MINT JELLO 
1 pkg. lime jello lc. apple sauce 
2c. boiling water 4 tap. mint extract 


Dissolve jello in boiling water. Set in cool place. 
When slightly thickened, add applesauce and mint 
extract. Stir occasionally so the applesauce is 
well blended. Serve with whipped crean. 


Anne Ehrenburg 


LIME SHERBET 


1 pkg. lime Jello) gigsolve and cool. Then add: 
lc. hot water ) 


13 c. sugar 

Juice of 2 lemons 
Grated rind of 1 lemon 
1 qt. whole milk 


Stir thoroughly and put in refrigerator trays. Stir 
a couple of times in the process of freezing. 


Barbara Richards 
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PLUM PUDDING 


10 cups bread crumbs 5 cups carrots finely ground 
5 cups suet, chop very @2 cups dates 
fine 4 cups walnuts, chop 


e cups brown sugar 4 cups candied fruit 
35 cups white sugar 5 cups raisins (seedless) 
6 cups warm water } cups currants 
10 cups sifted flour 5 tep. soda dissolved in 2/3 
23 tsp. cloves cup hot water 
2 tsp. cinnamon 10 eggs (large) — 
25 tsp. nutmeg 
2 tbs. salt 


Steam 23 hours. 

This recipe makes 12 to 14 number 23 cans. Weigh 
each can 1 3/4 lbs. before cooking and tie wax paper 
over top of can. Oil bottom of cans lightly. Cook 
in covered kettle with water half way up the cans, 
Work quickly after you put the soda in pudding and 
get on to cook at once. Seal while hot. 

Flour fruit lightly by using flour in the recipe. 
Pint jars can be used in place of cans. Fill jars 
3/4 full and seal. 


This is the plum pudding sold by New York Stake 
Relief Society. 


Cleone Eccles 


SAUCE 


Cream 1/2 cup butter 

Add gradually 1 cup brown sugar 

Beat 2 egg whites stiff 

Add few grains of salt 

Place in double boiler and cook 
until dissolved and thoroughly heated 
Stir constantly 

Cool, add 1/2 pt. of heavy whipped 
cream and 1/2 tsp. vanilla 


Vera Hales 
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BUTTER SPONGE CAKE 
(For utilizing left-over egg yolks) 


t cups cake flour 


A 


ll egg yolks 


2 cups sifted sugar 2 tsp. baking powder 
1 cup scalding milk 2 cup melted butter 
1 tsp. vanilla extract % tep. salt 


Beat egg yolks and sugar until light colored and 
fluffy; add milk and vanilla then flour sifted with 
baking powier. Fold in butter. Bake in 2 greased 
8" x 8" X ©" pans in a moderate oven (350°) 30-40 
minutes. 


Florence Bennett 


BROWNIE PUDDING 


Sift together: 


1 cup flour 

2 tsp. baking powder 
5 tsp. salt 

3/4 cup sugar 

2 tbs. cocoa 


Add: 


$ cup milk 

1 tsp. vanilla 

2 tbs. melted shortening (measure before melting) 
3/4 cup chopped nuts 


Sprinkle over batter: 
3/4 cup brown sugar (mix this together) 
1/4 cup cocoa 


Bake in an 8 inch pan. 
Pour 1 3/4 cup hot water over whole cake when it is in 


pan. 
Bake for 45 minutes 350° oven. 


Emily Wright 


If you have an electric mixer follow this recipe for: 
MERINGUE TARTS 


3 egg whites 1 tsp. vanilla 
1/8 tsp. salt 1 tsp. vinegar 
5 tsp. baking powier 1 tsp. water 


Combine all ingredients and beat until stiff at high 
speed. Add very slowly: 

lc. sugar 

Beat for several minutes. Then shape on lightly 
greased plate into a large tart. Bake at 275° for 
about one hour. The heat is so low it will not injure 
your plate. When cooled, fill with chilled fruit or 
sherbet. My favorite is a mixture of fruit cocktail 
(strained of it's own juice), and whipped cream, 
either very cold or lightly frozen. 


If you have no mixer use the following recipe: 


3 egg whites 
1/8 tsp. salt 
% tsp. baking powder 


Beat until stiff. Then add a little at a time, 
alternately: 


lc. sugar 

and 
1 tsp. vanilla 
l tsp. vinegar 
l tsp. water 


When ingredients are all combined, continue beating 
a few minutes more. 

I like to mke individual tarts. Those are baked on 
a lightly greased cookie sheet in a shorter amount of 
time. Keep an eye on them so they don't get brown. 
Then, when they are done and cooled, heap with the 
fruit whipped cream mixture and serve. 

The tarts my be baked a day or so in advance and 
stay crisp and fresh. They're also delicious just 
plain. 


Barbara Richards 
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DATE & NUT ROLL 


20 marshmallows (cut) 1 c. nuts (chopped) 
20 graham crackers (crushed) 3/4 c. light cream 
5 1b. dates (cut) 


Mix all together. Roll in cracker crumbs (extra) 
then wrap in wax paper and cool over night. Serve 
with whipped cream. 


Donna Conkling 


DEEP DISH APPLE PUDDING 


6 large apples sliced lc. sugar 

2 tbs. lemon juice /4 co. flour 
# c. water %7 tsp. salt 

5 tsp. salt 6 tbe. butter 


Pare core and slice the apples into a deep 8 in. 
casserole. dd lemon juice and water. Mix cinnamon 
with % c. sugar sprinkle over apples. Combine remin- 
ing sugar with flour, and salt and work in butter with 
pastry blender until it is texture of coarse meal, 
Sprinkle over apples and pat smooth with back of spoon. 
- Bake in 375° oven 40 min. or until apples are tender 
and crust is crisp & lightly browned. Serve with 
cream, 


Clara Nichols 


FRUIT ICE BOX CAKE 


Soften 2 tsp. unflavored gelatin in 3 tbs. a water 
Mix 11/3 c. sliced fresh strawberries with ic. sugar 
Mix together until smooth 

7c. white cream cheese 

13 tbs. lemon juice 
Salt 


Dissolve gelatin over boiling water. Stir into 
cheese mixture. Add berries. Chill until syrupy. 
Line a 15 pt. oiled mold with 8 strips plain cake. 
Whip 1/3 c. icy cold pet milk with chilled rotary 
beater until stiff. Fold into chilled gelatin mix- 
ture. Put into mold. Chill until firm. 4 servings. 


Ada Miller 
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APPLE CAKE 


2 cups flour 4 tbs. butter 
z tsp. salt 1 egg 

4 tsp. baking powder 2/3 cup milk 
2 tbs. sugar 


for the dough 


7 cups pie apples (4 or 5 apples) 
6 tbs. sugar) ies 

5 tsp. cinnamon) 
2 tbs. butter 


Cut apples in sixths or eighths, according to size. 
Cream sugar and butter and add egg, mix well and add 
milk and dry ingredients. Spread dough in a large 
square fudge pan (greased) and press the apples into 
the dough. Sprinkle with sugar and cinnamon and dot 
with butter. Bake about 30 minutes in a moderate 
oven. Remove from oven and sprinkle top, while still 
warm with 2 tsp. sugar -- place in oven again for 
just a minute till sugar melts. 


This Recipe can be used for fresh plums or 
peaches -- omitting cinnamon and using more sugar. 


1 tbs. lemon juice for peaches. 
Anne Ehrenburg 


CRANBERRY MUFFINS DESSERT 


Cream: 

Sc. sugar 

13 tbs. butter 
Add: 

1c. flour 3c. canned milk 

15 tsp. baking powder 1c. raw cranberries 
s tsp. salt 


Mix Speacher - fill muffin tins about half full. Bake 
at 350°, 30 minutes. 6&8 large mffins. 


Sauce: 
lc. sugar & lb. butter 
5c. heavy cream 1 tsp. vanilla 


Cook slowly until sauce thickens slightly. 
Elm Stoddard 
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STEAMED CHOCOLATE PUDDING 


3 cup milk l tsp. baking powder 
1 egg, mixed with 3/4 c.sugar 2 sq. chocolate, mlted 
$ cup flour with 1 tbs. butter 


Mix in order given. 
Steam in well greased mold 15 hours. 
Serve hot with whipped cream. 


Marian C. Bennion 


COCONUT PUDDING 


2 egg yolks, beaten well 3 cup seedless 
3 tablspoons sugar raisins 

3 tablspoons dry fine bread crumbs 1 cup coconut 
2 tablespoons melted butter 1i cups milk 


2 egg whites, stiffly beaten 


Pour into buttered custard cups - place in pie tin of 
hot water bake until firm about 40 minutes slow oven. 
Serve cold. 

Margaret Stephenson 


DATE PUDDING 
2 eggs, beaten light 1 cup chopped dates 
2/3 cup sugar 1 cup chopped nuts 


2/3 cup fine dry bread crumbsl teaspoon vanilla 
3 tablspoons melted butter 1 teaspoon baking powder 
15 cups milk 


Pour into buttered casserole. Place casserole into 
pan of hot water - bake in moderate oven until firm 
- about 40 minutes. Serve warm or cold with whipped 
cream. 


Margaret Stephenson 
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LEMON SAUCE 


3 eggs 1 tbs. cornstarch & 
1 cup sugar little water 

4 cup lemon juice and rind 1 tbs. butter 

1 cup boiling water 1 tsp. lemon extract 


Whip eggs creamy - gradually add sugar, lemon juice 

and rind, Add 1 cup boiling water gradually. Cook in 
double boiler and add 1 tbs. cornstarch with little 
water, Stir constantly until thickened, Add butter 
and lemon extract. Put over angel food cake with whip- 
ped cream - or use other ways. 


Louesa Macdonald 


CREAM ROLL 
(A Xmas Dessert) 


3/h cup sifted cake flour 3/lh cups sugar 

14 tsp. baking powder 14 tsp. almond extract 

% tsp, salt 2 tbs, water 

eggs, separated 4 cup finely chopped almonds 
(optional) 


Sift flour, baking powder and salt together. Beat egg 
yolks until thicks and lemon - colored. Add half the 
sugar and beat until thoroughly blended, Add almond 
extract and water; beat well, Beat egg whites until 
stiff but not dry. Gradually beat in remaining sugar 
adding about 2 tbs. at a time. Gently fold in beaten 
whites into yolk mixture. Fold in dry ingredients and 
chopped almonds gradually. Blend, Spread evenly in 
shallow jello roll pan (153 X 103 X 1 inches) lined 
with oiled (use salad oil) waxed paper, Bake in a 
moderate oven (375° F) for 15 to 20 minutes, Turn out 
of pan onto a clean cloth or towel which has been 
lightly dusted with sifted confectioner's sugar, Strip 
off waxed paper and roll up cake like a jelly roll with 
towel. Cool on a rack, Just before serving combine 
ingredients in filling: 


Whip 2 cups heavy cream until thick and fluffy. Fold 
in Bass confectioner's sugar + tsp, almond extract and 
continue whipping until cream is stiff. Unroll cake; 
fill with half of whipped cream. Roll up again gently, 
spread outside and with remaining cream garnish with 
maraschino cherry halves, nang citron, pineapple 


pieces and toasted blanched severed almonds. Decorate 
Serving plate with canned peaches filled with candied 


fruits. Florence Bennett. 
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FARINA TORTE 


6 egg yolks, beaten 2 teaspoons baking powder 
2 cups sugar 1 cup chopped walnuts 
3/4 cup farina 6 egg whites, stiffly beaten 


1/4 cup bread crumbs 

Mix together egg yolks and sugar, add farina, bread 
crumbs, baking powder and nuts and fold into stiffly 
beaten egg whites. Bake about 40 minutes in 350° oven 
in two well greased 9 in. layer cake tins. 


Just before serving break into small pieces. Pile one 
layer of torte and then one layer of whipped cream. 
Continue to do this until you have formed a beehive. 
Cover with whipped cream and cheeries. Take about 1 
pint of heavy cream. 

Forence Lantz 


SNOW PUDDING (LEMON SPONGE) 
1 tbs. Knox Gelatine (one envelope) 4 c. lemon juice 


it ce. cold water 3 egg whites 
1c. boiling water or (1c. pine- 1/8 tsp. salt 

apple juice for variety) 1 tsp. grated lemon 
3/4 c. sugar rind 


Soak gelatine in cold water 5 minutes. Add the boiling 
water. And stir until the gelatine is dissolved. Add 

$ c. of the sugar, the salt, lemon rind and lemon juice. 
Cool. Beat the egg whites until stiff adding { c. 
sugar while beating. When gelatine mixture has thick- 
ened, beat until frothy. Add egg whites and continue 
beating until stiff enough to hold its shape. Chill 
and serve with boiled custard. Serves 6. 


Lucile Monson 


CUSTARD SAUCE 


2c. milk 1 tsp. vanilla 
3 egg yolks t tsp. salt 
3 tbs. sugar 


Scald the milk in double boiler. Beat the egg yolks 
slightly, then stir in the sugar and salt. Add the 
milk a little at a time stirring constantly. Return 
to the double boiler and cook overhot water, until the 
mixture just coats the spoon. This takes about 7-8 
minutes stirring constantly. Remove from heat - cool; 


add vanilla and chill. Makes 2 C-r cile Monson 
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LEMON SNOWBALLS 
3 cup soft shortening  ) 


2/3 cup sugar ye 
2 tsp. grated lemon rind} together thoroughly. 
1 egg 


3 tbs, strained lemon juice) gtiy in. 
1 tbe. water ) 


1 3/4 cup flour (enriched )) 
tap. soda ) 
tsp. salt ) Sift together and stir in. 
tsp. cream of tartar ) 
cup finely chopped nuts ) 


Flour hands and form dough into balle, the size of a 
Small walnut placed about 1 inch apart on ungreased 
cookie sheet. Bake 10-15 minutes in moderate oven 
(350°). When cookies are done, they will be light 
brown on the bottom, but not on top. Removed from the 
baking sheet while still hot and roll ae confectioner's 
sugar. Makes about 4 dozen. 


PINE-A-MINUTE SHERBET 
1 tsp. unflavored gelatin 2 cups pineapple juice 
1 tbs. water S tsp. grated lemon peel 
3 tbs. sugar 1 tbs. lemon juice 
$ cup milk Few drops mint extract 


Meringue: 

1/8 tep. salt 
1 egg white 

l tbs. sugar 


Set refrigerator at coldest point. Soften gelatin in 
water. Dissolve over hot water. Mix sugar and milk 
gradually. Add pineapple juice, lemon peel, and juice 
and mint extract. Stir in gelatin. Freeze in tray 
stirring 2 or 3 times during freezing. Make meringue. 
Add salt to egg white and beat till foamy. Add tbs. 
sugar gradually continuing to beat. Turn frozen 
sherbert into chilled bowl, beat with rotary beater. 
Fold in meringue, return to tray and finish. Ripen 

2 or 3 hours. Serves 6 - 8, 
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APPLE DUMPLINGS 


Pastry 
25 ¢c. flour 3/4 c. shortening 
3/4 tep. salt 7 tbs. ice water 


Mix and roll pastry 1/8 in. thick. Divide into 6 
squares. 


Filling 
6 medium size tart apples 15 tsp. cinnamon 
% c. sugar 1 tbs. butter 


Place one pared and cored apple on each pastry square. 
Fill cavity of each apple with cinnamon and sugar mix- 
ed together. Dot with butter. Bring corners of pas- 
try up over apple and press firmly in place. Put 
wrapped apples in 8 X 12 baking pan and chill through- 


Ly, 


Syrup 
lc. sugar k tbs. butter 
¢ tsp. cinnamon 2c. water 


Boil syrup ingredients together for 3 minutes then 
pour hot syrup around chilled dumplings in baking pan. 
Bake 5 to 7 minutes, until crust shows slight color- 
ing, in very hot oven (500°). Then reduce temperature 
_to moderate (350°) and bake about 30 minutes longer. 
Serve warm with syrup and cream too, if desired. 


Elene Crandall 


REFRIGERATOR DESSERT 


2 large bananas 2/3 c. butter or 

2 #2 cans crushed pineapple margarine (melted) 

2 cups chopped nuts 8 oz. vanilla wafers 
2 cups sugar 


Mash bananas, drain pineapple, add nuts, sugar, and 
melted butter. Roll vanilla wefers into fine crumbs; 
alternate layers of fruit mixture and crumbs in 12 in. 
eq. pan. Top layer should be crumbs. Chill. Serves 
Te. 


Rebecca Linford 
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APPLE PUDDING 


6 large apples - pared and sliced 1 cup brown sugar 
z cup brown sugar 1 cup flour 

5 cup butter 1 cup chopped nuts 
Blend the last four ingredients together. Ina square 
pan place a layer of the sliced apples. Sprinkle with 
i; cup brown sugar. Cover each of the next two layers 
of apples with the above, sugar, flour and nut mixture, 
Bake in slow oven for 15 to 2 hours. Serve with whip- 
ped cream, 


Viola Fulton 


SUPREME SAUCE 
1 egg 3 pint heavy cream 
5 cup sugar 1 tsp. vanilla 


Beat egg until light and thick. Add sugar. Beat 
cream and add vanilla. Fold egg and sugar mixture 
into whipped cream and let stand (covered) in ice box 
several hours. 


This sauce is delicious on plum pudding, brown betty, 
or anything where sauce is used. 


Viola Fulton 


APPLE CRISP 
lc. flour é lb. butter Cinnamon 
lc. sugar 6 apples 


Sift sugar and flour together - cut butter into mix- 
ture as for piecrust. Grease 9" X 9" X 2" pyrex bak- 
ing dish and fill with apples peeled and sliced. 
Sprinkle apples with cinnamon and cover with flour, 
sugar and butter mixture. Bake 45 minutes or until 
brown and apples tender at 375° oven. 


Aleen Harding 
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APPLE CAKE 


Use 1 pkg. cake mix. Break 2 eggs into cup and add 
milk to mke the required amount of liquid. Finish 
mixing according to directions. 


Peel and slice about 3 apples and cover cake by 
inserting on edge on top of batter. Sprinkle liberal- 
ly with sugar and cinnamon. Bake according to direc- 
tions. 


May be served with lemon sauce. 


Claire Wendt 


BANANA CAKE 


Cream $ c. crisco 
Add 1s c. sugar and cream together 
Drop in 2 eggs and beat well 
Strain 3 bananas through a sieve and add 
Add 1 tsp. vanilla 
1 tsp. lemon extract 


Sift and measure 2 c. all-purpose flour 
tsp. baking soda 
% tep. salt 


Add alternately with 
sc. milk 


Bake in two layers at 350° for 20-30 minutes. 
Ice with Postum frosting 


Martha Harger 


POSTUM FROSTING 


Cream + lb. margarine and add 
l box XXXX sugar 


Make Postum concentrate with 2 tsp. Postum and s Cc. 
boiling water. Add slowly to above mixture until of 
proper consistency to spread. 


Martha Harger 
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BANANA NUT CAKE 


13 c. sugar 3c. sour milk 

3 eggs 1s ec. flour 

1 c. nuts (chopped) % c. shortening 
1 tsp. soda 1 tsp. vanilla 


1c. mshed bananas 


Cream sugar and shortening together -- 

Add beaten egg yolks, mashed bananas, nuts and sow 
milk with one tsp. soda. Then add flour, beaten whites 
of eggs and vanilla. 

Bake in a loaf pan slowly in 350° oven for 1 hour and 
15 minutes. 


Leone Rose 


ORANGE CAKE 
lc. sugar 2c. flour 
3 c. shortening 2 eggs 
2/3 ¢. sour milk Grind 2c. raisins and 
1 tsp. soda 1 whole orange 


Cream sugar and shortening, add beaten eggs, mix well, 
add sour milk and soda. Add # cc. flour (sifted 3 or 4 
times) then ground raisins and orange. Add remainder 

of flour. Bake 40 minutes. 


Leone Rose 


HOT FUDGE CAKE 


1c. flour $c, milk 
2 tsp. baking powder 1 tsp. vanilla 

tsp. salt 2 tbs. melted shortening 
3/4 c. sugar 1c. walnuts (chopped ) 


2 tbs. cocoa 


Sift dry ingredients and cocoa. Add milk, vanilla, 
melted shortening, and mix well. Add nuts and pour 
into greased pan (8 X 11). Mix 3/4 c. brown sugar 
and % ¢. cocoa and sprinkle over top of batter. Pour 
over this 1 3/4 c. hot water. Bake 4O - 45 minutes 
350° oven. Serve hot or cold with whipped cream or 
ice cream, 


Donna Conkling 
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CURRANT CAKE 


+ cup chicken fat 3 cups flour 

cup margarine 3 rounding tsp. Royal B. P. 
15 cups sugar 3/4 lb. currants 
3 eggs, well beaten 3/4 cup milk 


2 tps. vanilla 


Cream together shortening and sugar. Add 3 well 

beaten eggs and beat thoroughly. Sift together 3 cups 
flour and 3 rounding tsp. baking powder. Add alternate- 
ly with 3/4 lb. currants (floured). Bake in pan 10 X 
14 lined with wax paper at 375° 1 hour. 


Thyra Stoddard 


ORANGE ICE BOX CAKE 


2 cups milk 

l cup sugar 

1 tbs. corn starch 

4 eggs 

1 tbs. gelatine (soaked in little cold water) 
3/4 cup orange juice 

1 grated orange rind 


Heat milk. Add sugar and corn starch. Cook to boil- 
ing point. Add gelatin and beaten egg yolks and cool. 
when cold add orange juice, rind, and stiffy beaten 
egg whites. Place thin layer of sponge cake in pan 
that has been lined with waxed paper, then layer of 
mixture. Repeat, Chill in refrigerator 6 to 8 hours. 
Serve with whipped cream. Serves 8 - 10. 


Louise Greenwood 
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MAYONNAISE CAKE 
Part 1; 
Sift together 


13 c. cake flour $ tep. nutmeg 
c. cocoa é tep. cloves 
lc. sugar 2 tsp. allspice 

1 tsp. cinnamon 5 tsp. salt 


Part 23 


1c. pitted dates (chopped) 1 c. boiling water 
1c. walnuts (chopped) Mix all together and 
1 tsp. soda let stand (not on fire) 


Part 3: 


l egg 
1c. Wesson oil 


Best egg and add oil a little at a time to mke my- 
onnaise. Add part 1 and part 2. Mix together. Pour 
into 2 papered greased layer pans. Bake 30-35 minutes. 


350° 
Donna Conkling 


MOIST BLACK CAKE 


2 squares unsweetened 
chocolate, grated 
cup butter, soft 

1 cup sugar 

3 cup boiling water 

3/4 teaspoon baking soda 


ét cup buttermilk 

l egg, beaten 

1 teaspoon vanilla 
lc. sifted cake flour 
Dash salt 


Place chocolate, butter and sugar in mixing bowl. Add 
boiling water and stir until chocolate is melted and 
blended. Add baking soda dissolved in buttermilk and 
then egg and vanilla. Add flour sifted with salt and 
beat with egg beater until smooth. The batter will be 
very thin. Turn in well greased deep 9 inch layer pan 
and bake in moderate oven 375° 40 minutes or until 
done, Cool and frost as desired or serve with whip- 
ped cream, 


Helen Mayernik 
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ICEBOX CHEESE CAKE 
Soak together 5 minutes 
1 tb. gelatine = cup cold water 


Combine: 


2 tbs. butter 
i cup powdered sugar ) -----f111 the bottom of pan 
1 cup zwieback crumbs) 


Cook until thickened stir constantly 


+ cup milk 1/3 cup sugar 
l whole egg 2 egg yolks 
1/8 tsp. salt, add gelatin to custard and cool then 
add: 12 oz. creamy cottage cheese, juice of 1 lemon, 
rind of lemon, $ tsp. vanilla whip and fold in, 4 cup 
sweet cream, beat, adding sugar gradually, 2 egg 
whites, ¢ cup sugar, fold egg whites into mixture, 
pour entire mixture over crumbs. Chill in refrigerator 
until firm. 

Maragaret Baumgart 


CHOCOLATE FLUFF FROSTING 
Melt over hot water: 
4 tbs. butter ($ margarine) 
1 sq. chocolate 


Let cool: 
Beat stiffly: 


2 egg whites 


Add: 
3/* c. confec. sugar 
i; tsp. salt 


Add sugar and salt to egg white little bit at tim 
beating vigorously after each addition. Add chocolate 
mixture and spread on cake, Good on Mayonnaise cake, 


Donna Conkling 
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BROWNIES 


~ 


5 cup melted butter 2 tablespoons cold water 
1 cup sugar A good 2/3 cup of cake flour 
2 eggs (beaten one at a 1 cup walnut meats 

time ) 2 squares chocolate (melted) 


Cream together well the butter and sugar, add each 
egg beaten separately, cold water, flour, nut meats 
and chocolate. Bake in moderate oven. 


Vera Hales 


MERINGUES 
3 egg whites 
li cups sugar 
1 tbs. baking powder 
1 tsp. vanilla 
Pinch of salt 


Bake very slow oven for 1 hour. 


Emily Wright 
FRUIT CAKE 
Mix together 
2 cups sugar 1 cup chopped walnuts 
1 lb. raisens 1 tbs. soda 
l lb. currant l tbs. each cinnamon 
3 lb. each lemon peel cloves 
orange allspice 
citron nutmeg 
4 cups flour 
Mix together 
5 lb. butter 1 cup butter milk 
4 eggs well beaten 1 square melted chocolate 


Pour into first mixture of dry ingredients and mix 
thoroughly, pour into oiled pan and bake 1 hour at 
aiD Ff. 


Westchester 
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DATE-NUT CAKE 


5c. butter or margarine 1 pkg. dates cut fine 
13 c. sugar into 
e eggs 1c. hot water 

3 tap. salt and 
2 -¢. tiour 1 tsp. soda 


1 tsp. vanilla 


Directions: Cream butter and sugar, add eggs and beat 
well. Add cool date mixture alternately with flour. 
Add vanilla. Pour into 9" X 13” pan and bake at 350° 


F. about 45 minutes or until tooth-pick comes out clean, 


Loretta R. Wedding 


TOPPING 
lc. brown sugar 2c. confectioner's sugar 
2 tbs. butter 1 tsp. vanilla 


1/3 c. milk 


Mix brown sugar, butter, and milk in sauce pan and 
boil 3 minutes. Add gradually to hot mixture 2 cups 
confectioner's sugar and 1 tsp. vanilla spread on cake 
while slightly warm. 


Loretta R. Wedding 


ORANGE SPONGE CAKE 


7 eggs l tsp. cream of tartar 
lc. sugar 1c. flour 
s orange juice and rind 


Beat yolks until thick and lemon color. Add half of 
the sugar, orange juice and grated rind. Beat egg 
whites until frothy. Add cream of tartar and beat 
until stiff but not dry. Add remining sugar a little 
at a time, then carefully fold in yolk mixture and 
flour. Bake in ner eee pan in oven 300 to 350° 50 
minutes. 

Lelia S. Seegmiller 
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BANANA BUTTERSCOTCH CAKE 


1 3/4 cups brown sugar 3 cups sifted cake flour 
3/4 cup butter teaspoons baking powder 
15 cups milk teaspoon salt 

3 eggs, well beaten 1 teaspoon vanilla 
Combine: 


1 cup brown sugar, ¢ cup butter and t cup of milk. Cook 
to the hard ball stage or 250°. Gradually add remin- 
ing milk, heated stirring constantly. Cool. Cream 
remining shortening until soft. Blend in remining 
brown sugar and add eggs beating until light and fluffy. 
Mix and sift dry ingredients and add to creamed mixture 
alternately with butterscotch mixture, Flavor with 
vanilla. Bake in 10 inch loaf pan in moderate oven. 
(350°) about 50-60 minutes. 


Frost with banana icing: 
1 banana meshed into By eieh confectioners sugar, add 
a dash of salt and 1 teaspoon lemon juice. Top cake 
with sliced bananas. 


Westchester 


LEMON CHIFFON ICE BOX CAKE 


5 egg yolks, beaten cup lemon juice 
1 cup sugar (about 4 lemons) 


Cook the above wntil it forms a soft custard. 


While hot add: 
1 tablespoon Knox Gelatine soaked 5 minutes in i cup 
cold water 1 teaspoon grated lemon rind 


Cool. Fold in: 
5 beaten egg whites 

cup sugar 
Rinse cake tin in cold water. Cut sponge cake layers 
in cubes. Alternate layers of sponge cake and chiffon 
mix. Let it set in refrigerator. Serve with whipped 
cream and decorate with cherry. Serves 12. 


Ethel Handley 
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CHEESE CAKE 
2 cups fine Zwieback crumbs 13 tsp. grated lemon rind 


1s cups sugar 15 tsp. lemon juice 
1 tsp. cinnamon 1 cup cream 

3 cup melted butter 15 lbs. pot cheese 

4 eggs 4 tbs. flour 

1/8 salt li cups chopped nuts 


Mix Zwieback, $ cup sugar, cinnamon, butter. Set 
aside 3/4 cup to sprinkle over top. Press rest of 
crumbs into 9" spring form pan, lining bottom and 
sides. Beat eggs with 1 cup sugar until light. Add 
salt, lemon rind and juice, cream, cheese and flour. 
Beat thoroughly and strain through fine sieve. Pour 
in pan, sprinkle with rest of crumbs and nuts. Bake 
in moderate oven (350°) one hour, or until center is 
set. Turn off heat and leave in open oven until cool. 


Grace Miller 


SOFT WHITE ICING 


1/3 cup water & tsp. salt 
1 tbs. light corn syrup 1 egg white 
1 cup sugar 1 tsp. vanilla 


t tep. cream of tartar 


Place water, syrup, sugar, cream of tartar and salt 
in sauce pan. Stir over heat until sugar is comp- 
letely dissolved. Put egg white in bowl and beat 
until frothy - about 4 minute with electric beater. 
Pour hot syrup gradually into the bowl in a fine 
stream - 15 to 2 minutes. Add vanilla. Continue 
whipping 55 to 6 minutes, or until icing loses its 
shining appearance and will stand in stiff peaks. 
Sufficient for two 8" layers. 


Ernestine Nelson 


CHOCOLATE ROLL 


6 egg whites - beaten stiff 2 tbs. cocoa 
3 cup sugar 6 egg yolks - beaten 
until light 


To the stiffly beaten whites add sugar and cocoa. Add 
the beaten yolks. Bake in jelly roll pan in moderate 
oven (350°) about 15 minutes. Cool. Spread with < pt. 
whipped cream. Roll and serve with sauce - 1 cup sugar 


3 tbs. cocoa 3/4 cup sweet milk Cook 10 min. 
Helen Pearson 
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SURPRISE CAKE 


4 egg yolks 
l cup sugar 
Whip egg yolks, add sugar, add: 


7 large soda crackers crumbled 
1 cup nuts 
1 teaspoon vanilla 


Add: 
4 egg whites, whipped 


Bake in moderate oven. 
Ethel Handley 


CARAMEL FROSTING 


1 cup brown sugar) 


1/3 cup milk ) 
ee taro syrup) Cook to soft ball 
Butter 
2 cups confectioner's sugar) 
tbs. hot milk ) Mix and add to hot syrup 
i; cup butter 
| Emily Wright 
MERINGUE CAKE 
4 tbs. shortening 1 tsp. lemon or vanilla 
3 cup sugar 3 cup milk 
2 egg yolks 13 tsp. baking powder 
$ tsp. salt 1 cup flour 


Cream shortening and sugar. Add egg yolks. Beat well. 
Add other ingredients. Spread thinly in cake pan 9” 
by 13". Cover with meringue (2 egg whites beaten. 
stiff and + cup of sugar). Bake in slow oven about 
30 minutes. Cut in squares, cool in pan. 


Vera Hales 
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CHIP AND CHERRY CAKE 


3 eggs. Seperate white from yolk and beat whites 
until stiff. Drop each yolk into white and beat until 
all yolks are added, 

1 cup sugar, add gradually to keep lightness of egg 
mixture, 

Sift 13 cups flour. 

1% tsp. baking powder, 

% tsp. salt. Sift together and sift over fruit and 
nut mixture, 

1 cup candied cherries. 

1 cup chopped dates. 

2 cups chopped nuts. 

1 package chocolate bits, 


Mix flour and fruit together and add to egg mixture 
folding in gently. Bake in a loaf tin which has been 
greased and lined with a greased waxed paper. Bake 

at 325° for 14 hours, If baked as two loaves bake for 
a shorter period, 


Rebecca Linford, 


FRUIT CAKE 
Mix together: Mix together: 
2 cups sugar % 1b. butter 
1 1b. raisins h eggs well beaten 
1 lb, currants. 1 cup buttermilk 
4 1b. each lemon peel, 1 square melted chocolate 
orange 
citron 
1 cup chopped walnuts 
1 tsp. soda 
1 tsp. each cinnamon, 
cloves 
allspice 
nutmeg 
lh cups flour 


Pour into first mixture of dry ingredients and mix 
Leo agiad pour into oiled pan and bake 1 hour at 
cy bot tac 


Delpha P, Wall 
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WHITE FROSTING 


15 tbs. butter (or mrgarine) 3/4 c. sifted powdered 
l pkg. philadelphia cream cheese sugar 
Salt (few grains) i tsp. vanilla 


Put butter and cheese in a bowl and let stand till very 
soft. Add other ingredients and beat well. Will frost 
one layer cake about 8" xX 8". 


Ada Miller 


CHOCOLATE SAUCE FOR ICE CREAM 


Melt 2 squares chocolate in double boiler 

Add 1c. sugar 

1 c. canned milk (Carnation) 

2 tsp. vanilla 

Cook until thick (about 1 hr.) in double boiler. Beat 
with beater until thick and smooth. 


June Stewart 


SPONGE CAKE 
4 eggs 2c. cake flour 
15 c. sugar 2 tsp. baking powder 
3c. water =z tep. salt 


l tsp. vanilla 


Beat egg yolks until thick. Adda little sugar then 
a little water, then more sugar and water. Add Flour. 
Fold in egg whites, beaten stiff. Bake in ungreased 
tube pan 50 minutes at 300 degrees. 


Mamie Alford 


WALDORF CHOCOLATE CAKE 


2 cups sugar 2 tsp. baking soda 

4 tbs. cocoa 1 cup water or cold Sanka 

lc. salad dressing (not 1 tsp. vanilla 
mayonnaise ) 


2 cups sifted flour 


Mix in order and bake at 350° for 45 minutes in square 
or oblong pan. 


Nell Hank 


79 


PUMPKIN CHIFFON PIE 


3 egg yolks 5 tsp. cinnamon 
5 Cc. sugar 5 tsp. nutmeg 
li c. pumpkin - #2 can 1 tbs. gelatin 
> ¢. milk i c. cold water 
tsp. salt 5c. sugar 
3 tsp. ginger 3 stiffly beaten egg whites 


9 in. baked pie shell. 


Beat egg yolks and 5c. sugar until thick. Add 
pumpkin, milk, salt, spices. Cook in double boiler 
until thick. Add gelatin that has been softened in 
cold water, mix thoroughly. Add remining 5 Cc. 
sugar. Cool, then fold in egg whites. Pour in 
baked shell and chill thoroughly. If desired, top 
with whipped cream. 


Rachel Millgate 


CHOCOLATE MINT PIE 


1 envelope gelatin é teaspoon salt 

= cup cold water Few drops peppermint 

2 squares of chocolate Peppermint candy stick 
4 eggs — erushed 

1 cup sugar 5 cup boiling water 


Soften gelatin in cold water, mix boiling water and 
chocolate until smooth. Add softened gelatin to hot 
chocolate mixture. Stir until dissolved. Add egg 
yolks which have been beaten until fluffy and combine 
with 3 cup of the sugar. Stir in salt and mint. Cool. 
Beat egg whites stiff, add remaining sugar and con- 
tinue beating until mixture forms heavy lustrous 
peaks. Fold in chocolate mixture and fill baked pie 
shell, Chill. Garnish with whipped cream and pepper-. 
mint candy. 


Ethel Handley 
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CHIFFON CREAM PIE 
Chocolate Pastry 


3/4 c. flour 2 tbs. sugar 
= ¢. cocoa 1/3 c. crisco 
Water Salt 

Bake at 425 degrees for 12 to 15 minutes. 

Filling 

1 tbs. granulated gelatin 2/3 c. sugar 

11/3 c. milk 1 cup whipping cream 
3 eggs l tep. salt 


1 tsp. vanilla 


Soak gelatin in 1/3 ¢c. milk. 

Heat 1c. milk over hot water. Add egg yolks which 
have beaten light with sugar. Stir constantly. Cook 
until mixture coats spoon. Add soaked gelatin. Set 
pan in cold water. When beginning to set add egg 
whites and cream which have been beaten stiff. Add 
vanilla, Reserve some cream for top. Sprinkle grat- 
ed Hershey bar on top. Set in refrigerator for a 
number of hours. 


Mamie Alford 


EGGNOG SUNDAE PIE 


3 eggs separated ¢ cup cold water 

3/4 cup sugar % teaspoon vanilla 

1/8 teaspoon salt 1 baked 9-inch pastry shell 

it teaspoon nutmeg 1 cup heavy cream, whipped 

15 cups hot milk 1 square bitter chocolate, grated 
1 envelope plain gelatin 


Beat together egg yolks, $ cup sugar, salt, and nutmeg 
until light. Gradually pour hot milk over the egg 
mixture, return to double-boiler and cook until mix- 
ture coats the spoon. Remove from heat. Dissolve 
gelatin in cold water and add to egg and milk mixture: 
cool. When the filling begins to set, beat egg whites 
until stiff but not dry. Gradually beat in remining 
¢ cup of sugar. Fold in egg-yolk mixture and vanilla. 
Turn into baked pastry shell; cover with whipped 

cream and sprinkle with grated chocolate. 


Florence Bennett 


83 


FROZEN PUMPKIN PIE 


15 c. pumpkin 1 tsp. ginger 

3 egg yolks (beaten) 3 tsp. nutmeg 

lc. sugar 6 tsp. salt 

13 tsp. cinnamon lc. whipped cream 


Cook all ingredients except cream in double boiler 5 
minutes till well blended. Cool, fold in cream, Put 
in freezer. When frozen, spoon into baked pie shell 
and serve with whipped cream. 


Donna Conkling 


COCOANUT CREAM PIE 


1 baked pie shell 2 eggs 

7/8 c. sugar 2c. scalded milk 

1/3 c. cake flour 5 tep. lemon extract 
1/8 tep. salt 1 c. cocoanut shredded 


2 tbs. powdered sugar (fresh cocoanut is perfect) 


Add cocoanut to milk, mix flour, sugar, and salt. 
Separate eggs, add beaten yolks to dry ingredients. 
Pour hot milk over this mixture. Return to double 
boiler, cook 15 minutes, stirring until thickened. Add 
flavoring. Pour into pie shell. Cover with meringue 
made from beaten egg whites and powdered sugar. Place 
in slow oven to brown meringue. 


Konda Atkisson 


LEMON PIE FILLING 


Juice of 1 large lemon 1/3 c. cake flour 
1t c. granulated sugar & pinch of salt 
3 eggs, separated 1 tbs. butter 
Grated rind of 1 lemon 1c. hot water 


Sift sugar, flour, and salt together into double boil- 
er. Add the cup of water, add butter and stir well. 
Then add lemon juice and grated rind; cook until 
thickened. Add beaten egg yolks and cook 5 minutes. 
Cool and pour into baked pie shell. Cover with mer- 
ingue, Brown lightly under broiler or in oven. 


Konda Atkisson 
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SOUTHERN PECAN PIE 


3 beaten eggs 1 cup pecan halves 
1 cup granulated sugar 1 tsp. vanilla extract 
1 cup light Karo syrup 3 recipe Plain Pastry 


Beat eggs and sugar until thick; add corn syrup and 
vanilla extract; pour into 9-inch pastry-lined pie 
pan. Sprinkle over filling with nut mats. Bake in 
slow oven (300° F,) for one hour or until silver 
knife comes out of filling clean. Serve slightly 
warm or chilled with or without whipping cream. 


Ellen 


LEMON ICE BOX PIE 


3 egg yolks 
1 can condensed milk 
3 cup lemon juice 


Beat egg yolks until thick and smooth. Pour condensed 
milk in slowly, while beating rapidly. Then add lemon 
juice. This mkes pie filling. 


For pie crust: 
20 graham crackers 
t lb. butter (melted) 


Stir cracker crumbs into melted butter. Pour into 
pyrex pie plate and smooth out very firmly with 
finger tips. 


Pour filling into crust. Top with egg whites (3) 
beaten until stiff, sweeten to taste. 


Set in oven and brown. 00° F. 


Lois Rickett 
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PINEAPPLE-LEMON CREAM PIE 


teaspoon grated lemon rind 
cup crushed pineapple 

egg yolks 

1/3 cups water 

tablespoon butter 


1 baked pie shell 

1 cup sugar 

1/3 cup flour 

1/8 teaspoon salt 

3 tablespoons lemon 
juice 


Blend sugar with flour and salt, add lemon rind and 
pineapple, mix well and add yolks and water. Cook 
until creamy in double boiler. Stir frequently. Add 
butter and pour into shell. Cover with meringue. 


BR Wore 


Meringue 
3 egg whites, beaten 


5 tbs. sugar 
2 tbs. crushed pineapple 


Beat whites until stiff. Add sugar and beat until 
creamy. Roughly spread over filling. Top with pine- 
apple and bake 12 minutes in slow oven. Cool and 
serve, 


EGG WHITE PIE 


3 egg whites beaten fluffy. Add | tsp. cream of 
tartar and beat real stiff. Stir in lc. sugar, 3 Cc. 
nuts, 1 tsp. vanilla, 12 soda crackers, crumbled in 
hands. Bake in very well greased pan at 350 deg. 
30-45 min. or longer. 


Top with whipped cream to which has been added crushed 
fruit, banana or pineapple. 


Mamie Alford 


LEMON PIE 


To 3 egg yolks beaten thick add slowly 3 c. sugar, 
grated rind and juice of one lemon. Then slowly add 
3 tbs. boiling water and cook to thin custard stage. 
Beat egg whites and add 3 c. sugar. Fold into the 
custard and put into a baked pie shell. May be brown- 
ed if desired but not too long as it will boil and go 
thin. 

Mamie Alford 
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PUMPKIN PIE 


1 qt. milk 2 tbs. molasses 
1 qt. pumpkin l tsp. ginger 

3 eggs $ salt 

1 cup flour 2 cups sugar 


Heat 3 cups milk with pumpkin and molasses. Beat eggs, 
add 1 cup milk, add flour, spice salt and make thick- 


r 


-ing. Add to hot mixture and boil until thick. Cool 


pour in baked pie shell. Makes 3 pies. 


Delpha P. Wall 


PECAN PIE 
3 cup butter =z tbs. salt 
3 cup sugar 1 cup chopped fine pecans 
1 cup Karo syrup l tbs. vanilla 
3 eggs 


Cream butter add sugar and cream well. Add eggs beat- 
en with salt. Mix well, stir in pecans and vanilla. 
Turn into baked pie shell. Bake slowly (350 F) until 
filling is firm about 1 hour. 


Delpha P. Wall 


ORANGE CHIFFON PIE 


1 level tbep. gelatine 1 tbsp. grated orange rind 
i cup cold water 1 tbsp. lemon juice 

4 eggs 1 cup sugar 

5 cup orange juice 3 tap. salt 


Soak gelatine in cold water for 5 minutes. Add 4 cup 


sugar, juice and salt to beaten yolks and cook over 
boiling water until of custard consistency. Add the 
grated rind, the softened gelatine and stir thoroughly. 
Cool. When it begins to thicken fold in stiffly beat- 
en egg whites to which the other # cup of sugar has 
been added. Fill baked pie shell and chill. Just 
before serving spread with thin layer of whipped cream. 


Florence Bennett 
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PINEAPPLE PIES 


6 eggs 1 can pineapple 
2c. sugar %; c. cake flour 
3 c. butter lc. boiling water 


Take yellows of eggs and cream with butter and sugar. 
Add flour; cream again, add fruit, then add water. 
Cook over low heat until thick. Pour into cooked 
shells. Enough to mike 2 pies. Make meringue of 
whites and place on pies. Brown. 


Konda Atkisson 


GLAZED STRAWBERRY PIE 


4c. (1 qt.) strawberries i tsp. salt 

hulled and washed t c. whipped cream 
3/4 c. water 1 tbep. sugar (for cream) 
25 tbsp. cornstorch 
3/4 c. sugar 
Crush 1c, strawberries in saucepan. Add water: bring 
to boiling - simmer 3 minutes. Strain juice from 
cooked strawberries: add water, if needed, to mke 1 
cup combine sugar, cornstorch, and salt in a saucepan. 
Slowly add strained juice stirring canstantly; cook 
3 minutes or until thick and clear: remove from heat: 
cool slightly, spoon glaze over strawberries, being 
careful to coat each one. Chill pie just before serv- 
ing. Whip cream and spread on top of pie. 


LEMON SILVER CREAM PIE 


4 egg yolks 13 tbsp. gelatin (5 pkg.) 
5 Cc. sugar t c. water 

Juice of 1 lemon 4 egg whites 

Rind of 1 lemon, grated $c. sugar 


1 9-inch baked pastry shell 


Beat erg yolks with s c. sugar, juice and rind of lemon. 
Put in double boiler and cook until thick and creamy, 
stirring constantly. Soak gelatin in cold water, then 
stir into egg and sugar mixture. Cool. 

Beat egg whites with remining 4 c. sugar until stiff 
and fold into gelatine mixture. 

Pour into pie shell and chill in frig. for 2 hr. or 
more, If desires spread with sweetened whipped cream 


to serve, Mary Jean Nelson 
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MERINGUE COOKIES 


lc. Crisco 1 tsp. vanilla 

$ c. white sugar 2c. sifted all-p. flour 
3 @. brown sugar ~ tap. salt 

2 egg yolks =; tep. baking powder 

3 tbs. water i; tsp. baking soda 


Cream Crisco and sugar. Add egg yolks, water, vanil- 
la and dry ingredients. 


Spread in a 12" by 16" greased and floured cookie pan. 
Sprinkle chopped dates and nuts over the top and 

cover with a meringue mde of 4 beaten egg whites and 
1 cup light brown sugar. Bake at 360° for about 35 
minutes. When done let stand until almost cold before 
cutting and removing from pan. 


May substitute chocolate bits (little less than one 
pkg.) for the dates. 


Lyle Paine 


SANTA CLAUS COOKIES 


2 cups butter tsp. cloves 

2 cups sugar 5 tsp baking soda 

4 cups flour tsp. salt 

4 tsp. cinnamon s cup sour cream 

3 tsp. nutmeg 5 cup nuts, chopped 


Cream butter with sugar. Sift flour with spices, 

salt and soda and add alternately with sour cream to 
creamed mixture. Add nuts. Knead together well. 
Shape into a loaf, wrap in waxed paper and chill in 
the refrigerator overnight. Slice and bake in hot 
oven (400 degrees F.) until browned. Makes 72 cookies 
(2 X & inches). 


COCO-ROORS 
2 egg whites 2c. corn flakes 
lc. sugar 1 tsp. vanilla 
lc. cocoanut ¢ tep. salt 


Beat whites stiff, fold in sugar and coccanut, add 
corn flakes, vanilla and salt. Drop on buttered 
cookie sheet -=- Bake 10 minutes at 3509. 


Clara Nichols 
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OATMEAL CRISPIES 


1 cup shortening 13 cup flour 

1 cup brown sugar 1 tsp. soda 

lc. granulated sugar 1 tsp. salt 

2 eggs 3 cups quick oats 

1 tsp. vanilla Nuts, raisins, chocolate chips 


Cream shortening and sugar, add eggs; then add flour, 
soda, salt; add oats, mix well, add nuts, raisins, 
chocolate chips last. Form into long rolls--chill 
in refrigerator well. Slice +" thick and bake on 
“ungreased cookie sheet for 12 minutes i: 350° oven. 
You can bake them without letting them chill in the 


refrigerator. 


OATMEAL COOKIE MIX 


3c. sifted flour 2 tsp. salt 
es c. sugar 1 c. shortening 
1 tsp. soda 3 c. rolled oats 


1 tsp. baking powder 


Sift dry ingredients; cut in shortening until mixture 
resembles corn meal. Add rolled oats and mix well. 
Store in covered container at room temperature. Yield: 
8 doz. cookies. 


Joyce G. Barney 


TWO-DOZEN BATCH 


2c. oatmeal cookie mix 1 tbs. milk 
l egg 1 tep. vanilla 


Add egg, milk and vanilla to mix. BEAT until well | 
blended. Drop from a teaspoon into greased baking 
sheet. Bake 375°, moderate oven, 12 to 15 minutes. 


VARIETIES: Add any of the following 
1. 2 tablespoons cocoa or melted chocolate. 
2. one-half cup nuts, or raisins or coconut or 
chocolate chips. 
3. 1 tsp. cinnamon and one-forth tsp. nutmeg. 
4. 3 cup dried fruit or fruit cake fruit mix. 


Joyce G. Barney 


9] 


GINGERBREAD MEN 


1 tsp. salt 1 cup shortening 

+ tsp. nutmeg li cups sugar 

3 tsp. cloves 1 egg, well beaten 

3 tep. cinnamon 1 cup molasses (light or dark) 
1 tap. ginger 1/3 cup hot water 


5 cups sifted flour 1-1/8 tsp. baking soda 


Sift together salt, spices and 1 cup of flour. Cream 
the shortening, add sugar gradually, beating until 
light and fluffy. Add egg, then slightly warmed 
molasses. Dissolve soda in hot water and stir into 
the mixture. Don't beat, stir - to avoid bubbles. 
Stir in sifted flour and spice mixture gradually. 

Add remaining flour, a cupful at a time, just until 
dough is soft and moist to the touch of the finger, 
but never sticky. About 5 cups of flour usually 
works perfectly, but it my vary slightly depending 
on the flour. Chill the dough in the refrigerator 
about 8 hours or over night. Roll out a smll amount 
at one time on a lightly floured board. Roll dough 
to 1/8" thickness for crisp cookies, about 1/4" thick 
for softer cookies. Bake in moderately hot oven, 400° 
F. for about 12 minutes, exact time depending upon 
thickness of cookies. 


Rachel Millgate 


CARMEL DATE FILLED COOKIES 


1 cup shortening k cups flour 
2 cups brown sugar l tap. soda 
3 eggs - separated i tsp. salt 


2 tep. vanilla. 


Mix shortening, salt and sugar until creamy. Add 
eggs and vanilla. Add flour and soda. 


Filling 
1 cup brown sugar 1 cup chopped nuts 
1 tbs. flour l cup chopped dates 


3/4 cup water 


Cook until thick. Fill cookies and bake in a moderate 
oven (350°) for 12-15 minutes. 


Aleen Harding 
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HEDGEHOGS 


2 cups shelled walnuts 1 cup brown sugar 
1 cup dates (firmly packed) 
2 cups shredded cocoanut 2 eggs, unbeaten 


1. Grind walnuts and dates in food chopper. Mix in 
14 cups cocoanut and remaining ingredients thoroughly. 


2. Scoop up a spoonful of the mixture and shape into 
a ball, Roll each Hedgehog in cocoanut, place on a 
greased baking sheet and bake 10 to 12 minutes at 
350° F. Makes )0. 


Joyce Hales 
ALMOND CRESCENTS 
1 cup butter Pinch of salt 
1/3 cup sugar 1 2/3 cups sifted 
2/3 cups blanched almonds flour 


(chopped very fine) 
Directions: 


1, Cream butter and sugar. 

2. Add almonds and salt, 

3. Add flour. 

, Chill in refrigerator for 1 hour. 

S. Shape into crescents and place in oven, 


Temp, 350° Time 15 minutes. 54 doz. 


Joyce Hales 
FRUIT DROPS 
1 can Condensed milk 1 cup corn flakes 
+ tbs. salt 2 ce. shredded cocoanuts 
1 tbs. vanilla | 1 cup raisins 


- 


- Wash raisins, 

2. Measure all ingredients and put in bowl, 

3. Mix well, 

4. Drop by spoonfuls onto well greased cookies sheet. 
5S. Bake for 12 minutes at 350°. 


Note - Must be removed quickly from baking sheeting 
or they will stick. 


Joyce Hales 
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SWEDISH ICE BOX COOKIES 


5 cup margarine or butter 1 tsp. vanilla 
l egg well beaten 13 cup sifted flour 
2 tbs. caraway seeds 1 cup chopped nuts 


3/4 cup confectioner's sugar 


Cream margarine and add sugar slowly, blending well 
until light. Add beaten egg, vanilla and stir in. 
Mix caraway seeds with flour and nuts and blend 
thoroughly into mrgarine mixture. Form into roll. 
Wrap in wax paper and chill in refrigerator. Slice 
thinly, cutting each slice in half to forma half 
moon shape. Place on greased baking sheet and bake 
375° 12 to 15 minutes. (25 dozen) 


Helen Mayernik 


HANGARTIAN BUTTER COOKIES 


2 cups flour 
+ lb. butter 
%& lb. confectioner's sugar (1 cup sifted) 
1 level teaspoon baking soda 
Pinch salt 
Yolk 2 eggs 
teaspoon vanilla 
2 Tablespoons orange juice or 1 tsp. lemon juice 


Mix dry ingredients and add butter, vanilla, juice, 
when well mixed add yolks 2 eggs. Place dough on a 
floured board and roll out as thin as possible. Cut 
with cookie form and place on cookie tin. Take white 
of egg and beat until fluffy and white put a little 
on each cookie. Cut walnuts roughly. Mix with sugar 
and sprinkle over egg white. Place tin in slow oven 
3250/3500 and bake about 15 minutes until light brown. 


Helen Mayernik 


OATMEAL MACAROONS 


1 cup Oatmeal i tsp. salt 

1 cup sugar 5 tsp. vanilla 

S S cup melted butter 1 egg 

2 tbap. flour + tep. baking powder 


Melt butter and mix all together, grease pan and flour 
pan, drop off spoon about 15 inch apart. 


Margaret Baumgart 
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DATE STICKS 
3/4 cup sugar 1 tsp. baking powder 
2 eggs - separated 1 1l2-0oz. pkg. dates 
5 tbs. flour 13 cups nuts (walnuts) 
1 tbs. milk Flavoring (vanilla) 


Cream sugar and egg yolks. Add baking powder to 

flour and add to first mixture. Stir in milk and 
vanilla. Add nuts and dates. Fold in egg whites. 
Bake slowly for about 45 minutes in 9" square pan. 


Louesa R. Macdonald 


CHINESE CHEWS 


Cream together: 
3 cup butter or oleomargarine 
l cup sugar 


Add: 
2 well beaten eggs 


Sift together: 
/4% cup flour (all purpose) 
% tsp. salt 
3/4 tep. baking powder 


Add : 
l tsp. vanilla 
1 cup chopped dates 
1 cup chopped nuts 


Spread thin in pan and bake in moderate oven 350° F. 


Barbara Dittmore 


NUT CHEWS 
2c. brown sugar $s tsp. soda _ 
2 eggs 1 tsp. cocoa 
lc. chopped walnuts l tsp. vanilla . 
lc. flour t tsp. salt 


Add eggs unbeaten to sugar. Dissolve soda in a 
little water. Add all remaining ingredients and mix 
well, Spread thin in pans and bake in hot oven about 
15 to 20 minutes. When almost cool cut in squares. 


Rosa Huber 
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ORANGE ICE BOX COOKIES 


lb. butter (1 cup) 2 3/4 cups flour 

cup brown sugar teaspoon soda 

cup white sugar 2 tablespoons orange juice 
3 cup pecans cut fine 1 tablespoon orange rind 
l egg 


Mix together, forma roll. Let stand in ice box 
until firm. Slice thin and bake 12-15 minutes (375°) 


hot oven. 
Helen Mayernik 


COCONUT DROP COOKIES 
2 cups all-purpose flour; 2 large eggs 


sifted Grated rind of 1 lemon 
1 tsp. baking powder 1 can or pkg. of coconut 
$s tsp. nutmg + cup mrgarine 
1 cup sugar 1 tsp. orange extract & 
= tsp. salt 3c, milk 


Sift dry ingredients into large bowl. Add lemon rind 
and coconut and blend well. Add margarine. Add 
orange extract to milk add milk. (use 2 extra tbs. 
milk if you use dry coconut) and 1 egg and beat. Add 
second egg and beat again. Drop mixture from tsp. 
onto greased cookie sheet. Bakes in moderate oven 
(375° F) 12-15 minutes. Yields about 44 doz. 


KRANSEKAKER 


2 hard cooked egg yolks mashed 

2 raw egg yolks 

5c. sugar 

lc. butter 

33 c. flour 

Egg white 

Finely chopped nuts and sugar mixed 


Blend raw and cooked egg yolks. Add sugar then 
butter. Mix well. Add flour and mead. Roll out - 
cut into rings or any desired small shape. (Handle 
carefully!) Dip into slighly beaten egg white - then 
nuts and sugar. Bake in moderate slow oven (325°) 
about 15 minutes or until lightly brown. 
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DATE=}CREAM-CHESE ROLL UPS 


1 cup butter 4 tsp. salt 
4 1b. cream cheese Confectioner's sugar 
2 cup sifted flour Pitted dates 


1. Cream butter and cheese together, Blend in flour 
and salt. Chill until firm enough to roll. 


2. Roll to 1/8" thickness on board sprinkled with 
confectioner's sugar. 


3. Cut in 1 X 3" strips with pastry wheel. Put a date 
in the center of strip and roll up, Put folded side 
down on cookie sheet, 


If desired sprinkle with xox sugar, Substitute 
nuts or candied cherries for dates, 


Joyce Hales 


RAISIN FILLED COOKIES 


1 egg + cup shortening 

4+ cup milk (preferably sour) 2 tsp. baking powder 
1 cup sugar 3% cups flour 

1 tsp. soda 


Cream butter and sugar, Add egg, then dry ingredients. 
Roll out very thin and cut with cutter, 


Filling 

13 cups raisins cup Sugar 

15 cups water tsp. vanilla 
cup sugar ¢ tsp. mutmeg 
cup flour 


Boil raisins, water, 3 cup sugar until raisins are 
tender, Mix flour and 4 cup sugar and add to first 
mixture, Cook until thick, Add vanilla and nutmeg. 
Put tsp, filling on cookie, moisten edge with water, 
put top on, Bake in moderate oven 12-15 minutes, 


Vera Hales 
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MINCE MEAT COOKIES 


1 pkg. mincemeat 
= cup water 


- Boil three minutes. Cool 


1 cup shortening 3 eggs (or 2 eggs plus 4+ tbsp. milk) 
13 cups sugar 2 tsp. soda 
3% cups flour 7 tsp. salt 

Make dough in usual way. Mix in mince meat (and nuts, 
if desired). Bake at 400° for 12 minutes. Make about 


six dozen. 
Barbara Dittmore 


PEANUT BUTTER COOKIES 


1 cup brown sugar 3 cups flour 

1 cup granulated sugar 5 tap. salt 

1 cup peanut butter 1 tsp. vanilla 
1 cup shortening 2 tsp. soda 


Cream butter and peanut butter together. Add sugar 
gradually and cream thoroughly. Add vanilla. Sift 
dry ingredients and add. Chill dough well; then form 
into balls the size of a walnut. Place balls on 
lightly greased baking sheet and flatten with a fork 
dipped in flour. Bake 10 to 12 minutes at 375°. 


Barbara Dittmore 


ie 
NORWEGIAN BUTTER COOKIES 

1 cup butter 1 cup chopped nuts 

5 cup powdered sugar (English walnuts) 

1 tap. vanilla Powdered sugar 


1 3/4 cups all purpose flour 


Cream sugar and butter together. Add vanilla and mix 
well. Add flour and mix thoroughly. Add chopped nuts — 
and mix well. Roll in small balls and pat down to 
size on a cold, greased baking sheet. Bake one sheet 
at a time in a full pre-heated oven (350°) for about 
le minutes. When done roll in powdered sugar. After 
cookies are cool pack in a jar. (These cookies con- 
tain no milk or baking powder.) Yield - about 48 
small cookies. 


Florence Bennett 


SOUR CREAM COOKIES 


Cream: 2 tbs. butter Add: 3 c. sour cream 
2 tbs. crisco Juice of 5 lemon 
1 &1/8c. sugar Rind of one orange 
Add; © eggs Sift & beat in: - 
beat well 1 3/4 c. plain flour 
5 tsp. soda 
5 tsp. salt 


Drop batter from tsp. on greased bake sheet. Sprinkle 
with sugar and nuts. Bake 10 minutes. - 375° 


Johanna Joseph 


MERRY WIDOWS 


Line lower half of cup cake tin with pie crust. Put 
full tsp. of firm jelly in each section. Cover with 
any simple, white cake batter. Bake 30 minutes. 


Leone Rose 


CHOCOLATE CRISPIES 


2 eggs cup regular flour-sifted 
1 cup sugar cup butter 
$ tap. vanilla S$ cup chopped nuts 


2 sq. Bakers chocolate 


Beat eggs until light. Add sugar and vanilla, beat 
until thick, add chocolate melted with butter, add 

flour. Mix thoroughly and spread in 8 inch square 

pan (greased), sprinkle nuts on top. Bake in slow 

oven for 30 minutes. Cut in squares while warm. 


Anna Laura Cannon 


HYGIENIC COOKIES 


13 c. brown sugar 1 tsp. soda 

2/3 c. butter (3 butter - $ Crisco)2 c. white flour 
2 eggs lc. graham flour 
1 ¢. chopped raisins Cinnamon, nutmeg; 
3 tbs. sour milk cloves, etc. 


Drop tap. on cookie sheet, or chill and slice before 
baking. 
| Mary Bennion 
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CHRISTMAS SNOW COOKIES 


3 egg whites 
1 cup sugar 


Combine and beat with electric mixer at medium speed 
for 20 minutes, 


4 1b. blanched almonds cut in quarters 


To almonds add 3 additional tsp. sugar and roast in 
oven 200 = 250°, constantly stirring until light. Cool, 
After 20 minutes add nuts (not the sugar), stirring 
with a fork. Then add 1 package of Nestle chocolate 
bits, Drop by small teaspoonfuls on buttered cookie 
sheet 1 inch apart, Bake 275°, 5 minutes to 12 min., 
until firm (not brown), Watch carefully. 


Helen Mayernik 


CHOCOLATE THUMB PRINT COOKIES 


Cream together: 
1c. butter 
$c, sugar 

2 tbs, water 

1 tsp. vanilla 
1 egg yolk 


Sift together and add: 
2c. flour 

+ tsp. Baking Powder 
1/3 c. cocoa 


1 egg white 
$c, finely chopped nuts 


Form into balls the size of a walnut and roll in slight- 
ly beaten egg white and then in finely chopped walnuts. 
Bake at 350° F, for 5 minutes. Remove from oven and 
put thumb print in each ball and return to oven for 

8 ~ 10 minutes more, Fill prints with chocolate icing, 
or vanilla icing. Omit the cocoa from the cookies and 
fill prints with jam or jelly. 


Majorie Clements 


100 


RICH DELICIOUS COOKIES 


l cup brown sugar l tsp. soda 

1 cup shortening 1 tsp. salt 

l egg 1 tsp. vanilla 
2 cups oatmeal (not quick quaker) 2 cups flour 


Mix and then pat one half into bottom of cookie sheet, 
It is a bit crumbly. Cover with the filling and then 
add the other half of dough on top. Bakes in 350° 
oven about 20 minutes until a very delicate brown, 
cool and cut. 
Filling: : : 
1 pkg. ground raisins - 5 cup water - 4% cup sugar 
Boil till thick. Let cool. Add 3/4 cup nuts. 

Helen Pearson 


SWEDISH PASTRY COOKIES 


1 cup brown sugar 2 egg yolks 
1 cup butter Pinch of salt 
2 cups flour 


Cream butter, add sugar, beaten yolks and flour, Form 
in small balls the size of a walnut. Dip in unbeaten 
egg whites. Roll in crushed nut meats, pecans, wal- 
nuts or almonds. Place on greased cookie sheet and 
with blunt end of knife make hole in center. Bake 
five minutes in 320° oven. Remove and mke hole a 
little larger. Put back in oven for 15 minutes. Re- 
move from oven and fill immediately with jelly while 
warm, 

Helen Pearson 


BOILED RAISIN & NUT COOKIES 


Boil together 5 min.: Sift together and add; 
lc. water 4c. flour 
2c. raisins 1 tsp. soda 
Cream together: 1 tsp. cinnomon 
1c. shortening é tsp. allspice 
lc. brown sugar 1 tsp. baking powder 
lc. white sugar 1 tsp. salt 
Adds é tsp. nutmeg 
3 eggs Add: 
1 tsp. vanilla 1c. nuts, chopped 


Drop by teaspoons on a greased cookie sheet and flat- 
ten with a glass dipped in water. Bake 12-15 min. at 


400° F. 
Marjorie Clements 


10] 


i ep 
Lt 
- 


ie 
2 


CRANBERRY DRINK 


l qt. cranberries 3 tbs. lemon juice 
6 c. water 1 qt. ginger ale 
lc. sugar Ice 


1c. orange juice 


Cook cranberries in 4 c. water until soft. Crush and 
drain through strainer, boil sugar and remining 2c. 
water for 5 minutes. Add cranberry juice and chill. 
Just before serving, add orange and lemon juice, 
ginger ale and ice. Make 12 cups. 


Ada Miller 


MULLED GRAPE JUICE 


1 qt. grape juice 2 cups sugar (less 

1 pt. water according to taste) 

3 pt. grapefruit juice 3 cinnamon sticks 

2 lemons - juice and rind 6 or more whole cloves 
grated 


Heat but do not boil. Let simmer 5 hour. Strain and 
serve hot or cold. 


Anna Laura Cannon 


WASSAIL 
(A holiday drink - English) 
1 gallon cider 4 sticks cinnamon 
8 oranges 5 tap. allspice 
6 lemons 2 tsp. cloves 
15 c. sugar 3S tsp. nutmeg 


Combine all ingredients and boil. Serve hot. Looks 
better if ground spieces are put into a bag and re- 
moved before serving. 


Ada Miller 
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CALIFORNIA FRUIT PUNCH 


l cup sugar 2s cups canned pineapple juice 

1 cup water 1 cup lemon juice 

3 cups orange juice 2 cups gingerale or sparkling 
water 


Dissolve the sugar in the water in a small sauce pan. 
Bring to a boil; cover. Take from fire and let cool. 
Combine the sugar, syrup and fruit juices in a bowl. 
Pour over ice in a small punch bowl. Stir in the 
‘chilled gingerale or sparkling water. Garnish with a 
few thin slices of orange and serve in smll punch 
cups. Serves 16 smll servings. 


Westchester 
ORANGEADE 
s cup sugar + cup lemon juice 
1 cup water 2 orange slices, quartered 
2 cups orange juice 2 sprays of mint 


Stir the sugar and water in a tall pitcher until the 
sugar is dissolved. Add the fruit juices. Pour over 
ice in tall glasses and garnish with orange slices 
and mint leaves. Serve at once. Serves }. 


Westchester 


CRANBERRY COCKTAIL 
1. Bring 1 qt. water and 1 cup sugar to a boil 


2. Add 3 lb. chopped cranberries 
3. Boil 5 min. 

4, Add 3 tablespoons lemon juice 
5. Strain 

6. Chill 


« 


Westchester 
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CHOCOLATE FUDGE 
Place following ingredients together in a large bowl: 


3 pkg. Bakers Dot Chocolate (cut up) 
1 8=0z2, jar marshamallow creme 

1 tbs, vanilla 

1/8 1b. butter or margerine 

2 cups chopped nuts 


Cook together 1 large can carnation milk. h+4 cups 
white sugar until it comes to full rolling boil, turn 
down heat and cook slowly for 6 minutes, Pour over 
mixture in bowl and stir until thoroughly blended. 
Pour into buttered dish and place in refrigerator 1 hr 
Cut into pieces, Makes 4 lbs, 


Westchester 
DIVINITY 
5 cups sugar Pinch of cream of tartar 
1 cup Karo syrup 1 cup water 


Mix and bring to rolling boil. Take 1 cup of the 
boiling syrup and beat it into the stiffly beaten 
whites of eggs, Cook remaining syrup to hard ball 
stage then gradually beat into first mixture, Cont- 
inue beating until stiff enough to drop by teaspoon 
onto waxed paper, Add nuts if desired, during beating. 


Westchester 


VERY BEST FUDGE 


24 cups sugar 1 5oz bottle marshmallow 
1 scant cup canned milk cream 
1 square butter 1 large cup walnuts 


1% pkg. chocolate chips 2 teaspoons vanilla 


Put sugar, milk and butter over medium heat, Stir 
until dissolved, Then boil six minutes, Stir in 
chocolate dots until well dissolved, Remove pan from 
heat and stir in the marshmallow cream until well 
blended, Add vanilla and nuts. Pour into buttered 
pan, 


Note: Do not use the same spoon with which you mix 
the sugar butter and milk, Change spoons after that 


process, 
7 Margaret Stephenson 
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CARMELS 


1 cup light brown sugar 2/3 cup thin cream or 
1 cup granulated sugar homogenized milk 
1 cup white corn syrup Pinch salt 
1 1/3 cups sweetened condensed 2 tsp. vanilla 

milk 1 cup nuts meats 


& cup butter 


Combine milks, sugar, syrup, butter, and salt in a 
heavy saucepan. Cook slowly over low flame stirring 
constantly to 25 degrees F. Remove from heat, stir 
in flavoring and nuts, vour in greased shallow pan 

(8 X 8X 2). When cool, remove to cutting board, cut 
in 3/4 inch squares, using a sawing motion. ‘rap each 
square with waxed paper. Carmels may be chocolate 
coated if preferred, 


Dorothy Keller 


BUTTERMILK FUDGE 


2 cups white sugar 

2 tbs. white Karo 

4 square of butter 

1 cup of butter-milk in which is dissolved 
1 level tsp. of soda 


Mix all together in a deep, sauce pan = for it boils 
into four times the quantity. Cook slowly until it 
forms a soft ball. Cool for 10 or 15 minutes then 
beat until it begins to thicken; add cup of nut meats 
and a spoon of vanilla. 

Pour into buttered platter, Cool. Cut into squares. 


Margaret Stephenson 


DEVINITY 
5 cups sugar Pinch of cream of tartar 
1 cup Karo syrup 1 cup water 


Mix and bring to rolling boil. Take 1 cup of the boil- 
ing syrup and beat it into the stiffly beaten whites 

of h eggs. Cook remaining syrup to hard ball stage 
then gradually beat into first mixture. Continue beat- 
ing until stiff enough to drop bv teaspoon onto waxed 
paper, Add nuts if desired, during beating. 


Elene Crandall 
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BREAD AND BUTTER PICKLES 


3 quarts small green 6 cups white sugar 

or yellow cucumbers 2 teaspoons tumeric 
1 quart onions 2 teaspoons mustard seed 
3 green peppers and 1 teaspoon celery seed 
3 red peppers Vinegar 
5 cup salt 


Wash cucumbers but do not peel them, 

Slice them in rounds, very thin. Peel and slice 
onions very thin. Wash and quarter peppers and re- 
move core and seeds. Chop peppers fairly small. 
Combine cucumbers, onion and peppers and add salt 
previously dissolved in sufficient water to cover 
vegetables. Leave for 12 hours. Drain. Add rest 
of the ingredients, including sufficient vinegar to 
barely cover, and then boil for 5 minutes. Fill hot 
sterilized jars and seal. 


Helen Mayernik 


GREEN TOMATO PICKLE 


5 lbs. green tomatoes 1 tablespoon whole cloves 
1s lbs. brown sugar 1 tablespoon cinnimon 
l pt. vinegar 


Slice tomatoes, cover with water. Add 4 cup salt. 
Simmer 10 minutes. Then drain. Add other ingredients 
- boil hr. Bottle and seal. 


Emma Pastor 


EASTERN GRAPE CONSERVE 


l basket concord grapes -- rinse with cold water, 
separate pulp from skins. Boil pulp a few minutes, 
until seeds loosen. Then run through a sieve. Grind 
skins with 3 oranges (whole, skins on) and one cup 
seedless raisins. Mix with strained pulp. Measure 
all and put on to boil 10 minutes. Add one cup 
chopped walnuts and boil 10 more minutes. Then put 
in jelly glasses. Cover with melted wax. 


Konda Atkisson 
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CHOPPED MUSTARD PICKLES 


1 qt. green tomtoes) 
1 qt. onions ( Chop fine or cut in smll cubes 
1 qt. cucumbers ) 


6 red peppers ) Grind and drain off juice 
6 green peppers 


1 large or 2 smll heads cauliflower 
2 stalks celery (cut up both celery and cauliflower) 


Sift together: 


6 tbep. mustard 3/4 ¢. flour 

1 tsp. tumeric 1 scant cup salt 

3 c. sugar é tsp. curry powder 
Mix with: 


3/4 qt. water and 3/4 qt. vinegar. 

Bring to boil mixing carefully to mke smooth mixture. 
Add vegetables and cook until clear (5-10 minutes). 
Scorches Easily 

Seal in sterile jars. 


LuAnne Vau Uitert 


CUCUMBER RELISH 


2 cucumbers (medium size, firm ones) Peel and slice. 
Alternate layers with salt - let stand a couple of 
hours in refrigerator. Then drain off the salty 
brine - take the juice of 2 or 3 lemons into which is 
melted 1 to 2 teaspoon full of sugar and pour this 
over the sliced cucumber and let stand a couple of 
hours before serving. Can be mde the evening before. 


Very Refreshing With Hot or Cold Meat Dishes. 


Laura Jensen 
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STRAWBERRY JAM 


1 qt. strawberries (measured after they have been 
hulled and washed.) 
6 c. sugar 


Clean strawberries and hull them. Then pour boiling 
water over them and then drain it right off. 


Put 4 c. sugar on the berries and bring to a boil and 
boil hard 2 minutes (stir a little). 

Take off and let stand 5 or 10 minutes and then add 
remaining 2 cups of sugar and bring to boil. Boil 
hard 5 minutes. Take off the stove and stir a while 
and skim, Let stand over night, but ever so often 
stir a little. This standing over night and frequent 
stirring keeps the berries evenly distributed thru 
the juice and so they won't float. Next day can 
while cold and paraffin. 


(Be sure you drain them well after the boiling water 
step, so there won't be any water in the berries - 
otherwise the syrup won't be as thick. ) 


Helen Pearson 


CHILE SAUCE 
12 large onions 1 tbs. cloves 
5 bushel tomatoes 1 tbs. nutmeg 
3 green peppers 14 cup sugar 
3 red peppers 1/3 cup salt 
1 qt. malt vinegar Pickling spice (bag) 


1 tbs. cinnamon 


Peel tomatoes and cut in t. Peel and grind onions. 
Put everything in pan and boil 3 hours. Stirring to 
keep from sticking to pan. 


Delpha P. Wall 


STRAWBERRY JAM 
1 quart strawberries . ky cups sugar 


Combine 2 cups sugar with the berries, Bring to a boil 
and boil for 5 minutes, Add 2 cuvs sugar 
| 2 tbs, lemon juice 


Bring to a boil and cook slowly for 10 minutes. Pour 
into a pan and let stand 3 days stirring night and 
morning, Put into jars and cover with paraffin, 


Vera Hales 


GRANBSRRY SAUCE 


1 qt. cranberries 2c. boiling water 
2c, sugar 1/8 tsp. salt 


Wash and pick over the cranberries, Boil the water, 
sugar and salt together for 5 minutes. Add the berries 
and cook uncovered, without stirring, until transparent, 
5 minutes of rapid cooking should be enough. Skim and 
cool. 

June Stewart 


WATERMELON CHUTNEY 


5 c, cubed water- 1 tbs. whole cloves 
melon rind 1 tbs. whole allspice 
2 tbs. salt 1 (2 inch) stick cinnamon 
5c, sugar 1 lemon & 1 orange, 
2c, malt vinegar sliced thin (rind on) 


Cut all green outer skin and most of pink flesh from 
rind, Cut in bite size or larger pieces before measur- 
ing. Soak rind in 1 qt. of water, and 2 tbs. salt over 
night, Be sure rind is covered by the water, In morn- 
ing drain, cover with fresh water, bring to a boil, let 
simmer until rind is just tender. ‘hile rind is simmer- 
ing, combine sugar, vinegar, and a cup of water and add 
lemon and orange slices, and the spices tied in a muslin 
bag. Let boil five minutes, stirring until sugar is 
dissolved, Add watermelon rind and cook 30 to LO min, 
or until it is transparent, Don't over cook! Pack in 
hot sterilized jars, fill to the top with the syrup 

and seal jars at once, Makes 6 eight oz. jars. Serve 
chilled, 
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HELPFUL HINTS 


1, To remove paraffin from jams and jellies more easi- 
ly, place a string or thread across glass before 
pouring paraffin in, 


2. When you have emptied a fruit bottle, wash it and 
put one-fourth tsp. of salt in the bottom, This 
will keep it sweet and prevent white scum that 
sometimes forms, 


3. When you are peeling fruit and the juice has a 
tendency to run down your arm, or when you are out- 
side washing windows, put an old rubber bottle ring 
on your arm, 


h. A little bit of butter rubbed on the end of your 
cream pitcher spout will prevent it from dripping. 


5. When cooking macaroni, rice, cereals, etc., rub a 
little shortening around the tope edge of your pan 
to prevent boiling over, 


6. Grind up those extra pickling spices you have left 
from your canning and use for seasoning chili, 
Spaghetti, gravy, etc. 


7. To protect drip pans under burners on electric stoves, 
cover with aluminum foil, Also place foil on pan 
under meat when broiling. 


8, Place a paper towel in bottom of hydrator to absorb 
the moisture, 


9. Cheese stays fresh a long time if wrapped in a cloth 
wet in vinegar and stored in.a cool place, 


10. If your brown sugar gets hard, place it in your bread 
box for a few days to soften it, 


Meat loaf hint: 

Use grated raw carrots and grated raw potatoes in 
place of cracker or bread crumbs and see how light and 
fluffy and delicious it is, 


Bananas: 

Slice ripe bananas in a dish. Sprinkle sugar on then, 
Squeeze lemon juice over the sugar--not too much, but 
not too little, Mammmmmm Good! 
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HELPFUL HINTS 


Add vinegar to water when boiling a cracked egg -- so 
it will not come out of shell into the water, 


Bland-flavored fruits such as cherries, pears, and ban- 
anas gain a new sparkle when lime, grape-fruit, or lem- 
on juice is added to them, 


A more delicate and definite flavor of vanilla is 
obtained if just a sprinkling of nutmeg is added to the 
mixture, This is noticeably true in cookies, ice 
cream, custards, icings, and sauces, 


Chocolate flavors may be accentuated by the addition of 
a dash of cinnamon, Try it in your cocoa, 


Do you use Ginger? 

It is wonderful for bringing out flavors. A suggestion 
of ginger in custards and puddings when lemon is also 
used produces a flavor that is unsurpassable. 


A little ginger in Mayonnaise or cooked cream dressing 
will provide background for fruit salads, 


Sour cream that has been sweetened with a bit of sugar 
is a perfect accompaniment for pumpkin pie if slivers 
of candied ginger are folded into the cream then pour- 
ed over the top of each serving, , 


Sweet, sweet fruits, such as figs, dates, raisins, pears, 
pineapple, and sweet cherries are no longer too sweet 
to the tongue if ginger has been added to their syrup. 


A pinch of ginger or a stick of cinnamon will help 
glamorize any baked fruit dish, 


- 


Konda Atkisson 


SHELL PECANS 


Pat nuts on to boil, in shells, in cold water, Boil. - 
for about 1 min, (until shell softens), Remove from 
water and shell at once. Nutmeats all come out whole. 
and with no damage to the nuts, And it works perfectly! 


Donnette McAllister 


HELPFUL HINTS 


1. Add ic, grated sharp cheese to pastry for one 
apple pie, Conbine lightly with fork in pastry and 
when you take the pie from the oven you have cheese 
already there with your apple pie. Delicious!! 


2. For super cocoanut layer cake, let the cocoanut 
which will be sprinkled over the icing stand 15 min, 
in the milk which will be used as the liquid in the 
cake batter. This gives the milk a cocoanut flavor 
which flavors the entire cake, Drain cocoanut 
thoroughly and sprinkle on frosting --- you will 
find the cocoanut now extra soft and fresh, 


3. A tip for extra tender red meats ----- Pour boiling 
water over your roast of beef or any red meat. This 
Sears the meat, retains all good juices and turns 
out the most tender meat you have eaten, 


Jean Little 
SPECIAL HINTS 


Potatoes: 

To make mashed Irish potatoes simply perfect, just be- 
fore serving whip into them 1 to 2 tbs. of finely grat- 
ed raw onion, 


Carrots: 

That special something that makes carrots what they 
should be, is the teaspoon of lemon juice and 4 tsp. of | 
sugar added to the butter or margarine just before 
serving. Chopped parsley helps, too, 


Konda Atkisson 
HINT 


Try dipving peeled pears in grapefruit juice to keep 
them from turning dark, 


Have you ever tried serving hot grape juice in your 
prettiest cups on those real chilly days? Always add 
lemon juice to it, to make it perfect. A dash of spice 
(cinnamon, nutmeg and cloves) makes it have that perfect 
aroma, 

Konda Atkisson 
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